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his own copy of 
National Provisioner 
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Farter 
PRODUCTION 


OF ANY ‘CHUB’ SIZED SAUSAGE 
1500 TO 2000 PER HOUR 
BECAUSE 
NEW SAUSAGE CLIPPING MACHINE 
FIRST AND SECOND TIES SIMULTANEOUSLY 


New Poly-Clip® D.C.E. Offers: 
@ New And Economical Way To Produce @ Positive Hermetic Closure — No 
“Chubs” In Continuous Links Slipping, No Damage To Casing 


@ Uninterrupted Production — 8,000 To @ Savings In Casing Costs 
10,000 Clips Per Reel . . . 3 Clip And Materials 
Sizes To Meet Your Requirements 








BEN CKISER, inc. 
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CU RON A develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 

















is no better isoascorbate curing aid and antioxidant than Curona. Write 


WALLERSTEIN COMPANY 
}.) Division of Baxter Laboratories, Inc. 
Staten Island 3, N.Y. 


today for a free sample and bulletin. 





BER 17, 1918 THE NATIONAL PROVISIONER, DECEMBER 17, 1960 











— on ee oe ee ae ee oe ee ee ee ee ee ee ee ee ee ee ee 












perishables? 





4 
+ 





























RINGSBY SPECIALIZES in fast, safe transporta- 
tion for every type of perishable product. Modern refrig- 
erated units... with Constant Temperature Control... 
provide just-right temperatures a// the way—within one 
degree in any weather. 

DRIVER TECHNICIAN TEAMS are thoroughly 
trained in the individual handling requirements of a// 
perishables. All major terminals are linked by an exclu- 
sive high-speed voice communications network. Re- 
member—prompt, SPECIALIZED RINGSBY REFRIG- 
ERATED SERVICE in only a telephone call away! 
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NOW! KADISON 
KEEPSWEET; 


extends the FRESH, 
SWEET TASTE of your 
PORK SAUSAGE 5 to 7 days 
L-O-N-G-E-R ! 


£ xtended sweetness, minimum returns, greater cus- 
tomer appeal and 5 to 7 days longer shelf life are 
all yours when you use Kadison KEEPSWEET Pork 
Sausage Seasoning. The result of a unique method 
of handling and blending oils and spices and made 
with accepted M.I.D. ingredients, Kadison 
KEEPSWEET was discovered and perfected after 
years of research in our own laboratories. This 
important advance in curbing rancidity in pork 
sausage is another example of Kadison’s con- 
tinuous research to provide better flavor, color, 
shelf life and yields in serving the meat industry. 


a 
ad SO FD Merapectring Chemists fr the Food Gndusny 


LABORATORIES, Inc. 


1850 WEST 43rd ST. © CHICAGO 9, ILL, 
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From Old Ge n 


Quality creates confidence 


Guaranteed to increase the yield and quality of your meat and sausage 
products regardless of equipment or kind of meat used! 

Astounding achievement used all over the world now brings America finer 
meat products for the consumer, more sales and profits for the manufacturer. 





Every day 5000 tons of Meat Products are manufactured with “Glutamal” in Eur 


Never before available in the United States, Glutamal has been used through- 
out the world to insure greater yields, greater profits to meat and sausage 
manufacturers, offer greater dollar value to consumers. Now, Glutamal is 
yours to use right here in America. Write now for complete information on 
how Glutamal can help you achieve a better product at lower cost with 
more ultimate profits! 





Distributed by Milwaukee Spice Mills Milwaukee .7, Wisconsin 
STEMMLER - COLOGNE - PARIS - NEW YORK _ 
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Guaranteed to increase the yield and quality of your meat and sausage 
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Never before available in the United States, Glutamal has been used through- 
out the world to insure greater yields. greater profits to meat and sausage 
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yours to use right here in America. Write now for complete information on 
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“We started feeding Morea liquid 
supplement in our own feedlots 
about two years ago,” says Mr. Shaf- 
fer. “Now we're feeding about 10,000 
head a year on the Morea feed pro- 
gram. We find it gives us cattle with 
whiter fat and the rind fat is not as 
heavy. Our marbling is better than in 
the past. With production of this bet- 
ter quality beef, our meat sales have 
gone up about 25 per cent. 

“Yields of the animals on the 
Morea program have been running 
60 to 62 per cent. Before we started 
feeding Morea supplement, the 
yields were about 58 per cent. With 
yields now at least 2 per cent better, 


Morea is a registered trade-mark 
of Feed Service Corporation. 


this means 20 pounds more beef on a 
1,000 pound animal. 

“Our aim is to feed Choice. Occa- 
sionally we ship heavy cattle to Port- 
land, Oregon, and consistently top 
the market. 

“Also, our meat retailers say the 
meat has longer shelf life and doesn’t 
turn dark in the cases.” 


THE BIG NEWS among packers and 
packer-feeders today is the quality, 
flavor and good retail sales of meat 





With our better beef 
produced on the 


MOREA feed program 
MEAT SALES 
HAVE GONE UP 
25 PER CENT 


says Chris Shaffer, President 
Midland-Empire Packing Co. 
Billings, Montana 
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from cattle and lambs produced on a) 
the MOREA feed program. If you 
have a feedlot operation or feed 
animals on contract, look into the 
benefits of the MOREA feed pro- 
gram. Or, to buy cattle fed MOREA © 
supplement be sure to contact your 
nearest MOREA mixer-distributor. 
He will put you in contact with | 
feeders now using the MOREA feed 
program. 
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Feed Service Corporation és 


Crete, Nebraska 


U. S. Industrial Chemicals Co. 
99 Park Ave., New York 16, N. Y. h 
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In extending Greetings 
of the Season, we would 
also like to express our 

appreciation to our loyal 


customers and friends. 


It has been a sincere pleasure 
to serve you in the 

past year. We invite 

old friends and new 

to call us any time we can 


be o yf service. 


DOTTLEY’S MERCHANDISE MART, Inc. 
BLENDERS OF NATURAL AND SOLUBLE SPICES 


104 Pine Street, McGehee, Arkansas 


Telephones 8:30 A.M. to 4 P.M.—CAnal 2-4057 or 2-4097 
Nights: CAnal 2-4115 

















Which Fibrous Casing Gives You 
Best Over-All Performance? 


According to field survey, Tee-Pak Fibrous Casings were | 
rated “BEST” in over-all performance AND BY A 
SUBSTANTIAL MARGIN! Best for flat width and 

















stuffed uniformity ... best for printing and registration 
... best for peeling . . . best for color shades and color 5 
uniformity ... best for mechanical tying . . . best for pre- 


sticking ... BEST ALL THE WAY! If you are not now 
using the “BEST” fibrous casing, switch to Tee-Pak 
Fibrous. Call your Tee-Pak Man! a 
Who's the largest exclusive 

meat casing manufacturer? 


ETA ABET. 


ANOTHER 
BLUE RIBBON 
SUPERLATIVE 


Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 
business! Satisfying your casing requirements is 
Tee-Pak’s aim! 


Tee 


Tee-Pak, Inc. PAK Chicago e San Francisco 









Tee-Pak of Canada, Ltd. > Tee-Pak International Co., Ltd. 
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Diffusion Doesn't Pay 


We are glad to learn that the National 

Live Stock and Meat Board has initiated a 
study on the role of education, promotion 
and advertising in assuring continued im- 
provement of the public image of meat as 
a food and in assuring the continuation of 
the present upward movement of per capita 
meat consumption. 
We have been troubled for some time by 
' _ an apparent trend toward the Balkanization 
' of the meat promotion efforts of the live- 
stock and meat industry. There never has 
been enough money available for this pur- 
pose and we dislike to see it channeled into 
a number of programs which, to some ex- 
tent at least, duplicate and compete with 
each other. 

Without denying that pork competes with 
beef and beef with veal and lamb, and that 
the producers and processors of these meats 
are competing with each other as well as 
with the producers and processors of other 
foods, we believe that some of the competi- 





€ tive promotion favored by some segments 
of the livestock-meat industry is wasteful 
_ nonsense. We doubt whether it serves ef- 
mn | fectively the narrow interest of its sup- 
' porters and we believe it does a disservice 

re- | to the business as a whole. 
7 ‘ We hope that the livestock-meat industry 


» will turn back toward a concerted and self- 
) supporting program to promote all meat 
os from anywhere to all consumers every- 
where before we reach the ludicrous ex- 
' treme of maintaining 200 separate efforts 
' to extol the virtues of beef, pork, veal and 
__ lamb produced, slaughtered and processed 
» in the 50 states. 


PAARL EST 




















News and Views 





The Refusal of U. S. District Judge Julius J. Hoffman of Chi- 


cago to grant modification of the 1920 packers’ consent de- 
cree (see page 17) was hailed this week by E. Floyd Forbes, 
president and general manager of the Western States Meat 
Packers Association. WSMPA and the Texas Independent 
Meat Packers Association opposed any relief and were allowed 
to participate in the litigation as friends of the court. “We are 
very happy about the court’s decision,’ Forbes commented. 
“We feel it will tend to halt the monopolistic trend toward 
integration of the large packers with the large food chains 
to the detriment of independent packers and consumers. In 
this respect, the decision is a major victory for the preserva- 
tion of small business and a blow at monopoly. The court 
would seem to have left very little ground for appeal.” The 
WSMPA president also said: “We feel that this decision will 
give added impetus to activity by the Department of Justice in 
enforcing the antitrust laws in the meat industry in the future.” 


Culminating Three years of effort, the National Association 


of Hotel and Restaurant Meat Purveyors announced this 
week that it has approved and shortly will publish complete 
specifications for standardized cuts of beef, lamb, veal and 
pork generally sold to the hotel, restaurant, steamship and 
general institutional trade. The standardized cuts and their 
specifications were developed by a special committee of the 
association in cooperation with the U. S. Department of Agri- 
culture. George J. Shenson, H. Shenson Meat Co., San Fran- 
cisco, is chairman of the association’s meat cuts standardiza- 
tion committee, and James N. Constantine, standardization 
branch, livestock division, acted for the USDA. 

“These specifications will eliminate all confusion in the 
ordering of meat and enable meat buyers from all parts of 
the nation to purchase their requirements on the basis of 
established standards,” Shenson said. “This will also enable 
meat purveyors to compete on an equal basis as this ‘stand- 
ardization of meat cuts’ program clearly defines each item. 
Standardization of meat cuts is a long step forward in en- 
abling the meat industry and institutional buyers to meet 
on common ground. The food trade industry has been con- 
fused by a multitude of local trade names for meat cuts and 
variation in trim and size of cut. Meat buyers have too often 
ordered a meat cut believing they purchased a specific meat 
item, but received an item substantially different. The stand- 
ardization of meat cuts is designed to eliminate this confu- 
sion.” Shenson pointed out that approximately 25 per cent 
of total meat production in the U.S. is channeled into the in- 
stitutional field. 


. 


Since Misery loves company, the Jack Sprats of the nation 


may have taken comfort this week in the American Heart As- 
sociation’s official statement that a diet high in saturated fats 
can help promote heart disease. The statement urged “reason- 
able substitution” of unsaturated fats, made from cottonseed 
or corn oil, for the hard fats of animal origin. Some vegetable 
oil manufacturers took the opportunity to extol their products’ 
“special nutritional benefit” which the Food and Drug Ad- 
ministration stopped them from describing some time ago be- 
cause, the agency said, the claim wasn’t founded on proof. 


The Meat Packing industry is leading the food industry in 


supporting the National Food Conference’s campaign to tell 
the story of proper nutrition to the youth of America, an- 
nounced Homer R. Davison, president of the American Meat 
Institute and NFC vice president. NFC sponsors include Ar- 
mour and Company, The Cudahy Packing Co., Geo. A. Hor- 
mel & Co., The E. Kahn’s Sons Co., Oscar Mayer & Co., John 
Morrell & Co., The Rath Packing Co., and Swift & Company. 











Conveyor System 


Packaging 
Operations 


luth, Minn., began to expand 
its processing and packaging 
operations (about 75 items presently 
are in this classification), it had to 
convert different areas within the 
plant to house these operations. 
Unfortunately, available space was 
scattered throughout the three levels 
of the plant. This created a problem 
in transporting the product from 
these areas to the main order as- 
sembly department on the first floor. 


, S ELLIOTT Packing Co., Du- 





LEFT: Conveyor system for transporting packaged prod- 
uct begins in sliced bacon room on third floor. CENTER: 
Carton gliding down chute depresses swiveled section as 
it passes over belt conveyor system handling second- 


14 


Cuts Time and 


Effort in Enlarged 


TOP RIGHT: Front view of Elliott plant shows 
new addition that houses office and welfare 
facilities. BOTTOM RIGHT: Two delivery rigs 
are parked at new loading dock ramp which 
was built as part of general expansion pro- 
gram at Duluth plant of Elliott Packing Co. 





While existing elevators performed 
the job, they were relatively ineffi- 
cient, says Hiram Elliott, president. 
When a skid of packaged items was 
moved down to the first floor, an 
employe had to ride with the load, 
walk it from department to depart- 
ment and then hurry back. There 
also were the usual delays connected 
with elevator service, he observes. 

In discussions of the firm’s plant 
expansion program, management 
pointed out this problem to its archi- 






tects, Henschien, Everds & Crom- 4 
bie. After consulting with a con- | 


veyor manufacturer, it was decided 
to install a conveyor system for 
moving the product. 

The firm also installed a live stor- 


age bin system for holding its pack- 7 


aged product inventory. 


SKID SPOTTING: Loaded skids | 


formerly were spotted in coolers ad- 
jacent to the loading area. When 


orders were to be assembled, runners | 


had to search for the items in the 


floor packing operations, including natural casing pork 
sausage. RIGHT: Order assembly operations start in fresh 
meat cooler. Mounted along wall, conveyor requires 
minimum of normally usable floor area in Elliott plant. 
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LEFT: Employe takes packaged items from live rack for 
order requirements. Man on other side puts incoming 
stock in bins. CENTER: In last of three coolers, stick prod- 
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SCHEMATIC drawing shows how conveyor system links packaging operations. 


cooler and bring them to the check— 
er’s station. 

In addition to wasting employe 
time, the skid spotting system re- 
quired a disproportionate amount of 
space—the skid failed to utilize the 
full vertical space of the coolers. 
With runners picking items from the 
skid, the depth could never be 
greater than about six items because 
of the spillage risk in handling. 

The new order assembly system, 
designed in cooperation with con- 
veyor engineers, uses a management 
team consisting of president Elliott, 
vice president Dudley Smith, secre- 
tary-treasurer C. E. Hammer and 
vice president John Dunaiski to take 
full advantage of a conveyorized 
product and order assembly. 

With the new system, order as- 
sembly is performed on a station 
basis, eliminating time-consuming 
walking by runners. Parts of. the 
same conveyor system have been 
utilized to transport incoming pack- 
ages to storage and to assemble the 
various orders. 

The system transports products 
from the third- and second-floor 
packaging departments to the live 
rack storage bins, and shipping con- 
tainers through three product coolers 
to the wrapping station in the order 
assembly room. 

The conveyor moves some pack- 
ages a distance of 175 ft. in both 
vertical and horizontal travel. 

The system begins on the third 
floor where the firm has its sliced 
bacon operations. 

CONVEYOR SPUR: As the pack- 
off operator seals the various cartons 
of the different bacon brands, she 
places them on the conveyor spur, 
a gravity roller type unit. The firm 
uses a clear film to overwrap its 


[Continued on page 33] 





uct is putin container. RIGHT: Emerging from last cooler, 
container is moved overhead by conveyor system and 
then glides down onto several checkweighing stations. 


15 




















































Swift Sales Tonnage Hits Record High, 


But Earnings and Dollar Sales Fall Slightly 


Although sales tonnage of Swift 
& Company, Chicago, reached an 
all-time high in 
the fiscal year 
ended October 
29, net earnings 
and dollar sales 
declined some- 
what from the 
1959 totals, pres- 
ident Porter M. 
Jarvis disclosed 
this week in the 
annual report to 
shareholders. 

The fiscal 1960 earnings were $18,- 
412,767, or $3.09 a share, compared 
with $19,067,844, or $3.20 a share, in 
1959. Profit averaged 0.8¢ per sales 
dollar in each year. Total dollar sales 
by all divisions declined 1.3 per cent 
to $2,442,542,157 from the 1959 total 
of $2,475,494,013. This drop was due 
to lower prices in several basic prod- 
uct lines, Jarvis said. 

“Earnings in 1960 reflect the nar- 
row margins which prevailed in the 
meat packing industry, particularly 
in the second half of the year,” the 
Swift president explained. Beef re- 
sults were unsatisfactory, although 
an improvement over 1959, he said. 
Pork margins were hard hit during 
the summer months. Lamb results 
were unsatisfactory. “The veal busi- 
ness, however, picked up substan- 
tially during the last half of the 
year, ending with good earnings.” 

Jarvis reported improved earnings 
from the company’s dairy and poul- 
try operations, products for industry 
division, leather division and insur- 
ance affiliates. “Swift’s operations 
in edible fats and oils, soybeans and 
agricultural chemicals were profita- 
ble but contributed less than in 
1959,” he said. “The operations of 
Swift Canadian Co., Ltd., were fa- 
vorable although they were some- 
what below 1959.” 

The company’s foreign business 
“continues to turn in encouraging 
results,” Jarvis observed, although 
seizure of Swift’s Cuban business 
by the Castro government during 
the year represented a net loss of 
$2,782,857, which was charged to ac- 
cumulated earnings. 

The president reported “favorable 
progress” in Swift’s program to mod- 
ernize existing plants, consolidate 
operations, close outmoded, high- 
cost plants and to build new ones in 
expanding livestock areas. Moderni- 
zation projects were completed at 
Montgomery, Ala.; Edmonton, Alta., 
and St. Boniface, Man. A meat 
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P. M. JARVIS 





packing plant under construction at 
Rochelle, IIl., is scheduled to be com- 
pleted late in 1961. 

“Constant adjustments are neces- 
sary to meet the trend toward fewer 
but larger customers in the retail 
field and their changing service re- 
quirements,” Jarvis _ continued. 
“During the year, six more sales 
units were closed. Three new ones 
were opened. The program of re- 
placing old units continues. Three 
new ones will be completed in 1961 
at Tampa, Fla.; Spartanburg, S. C., 
and Fort Smith, Ark. 

Newest handling equipment and 
mechanized layouts are being added 
to existing units to improve efficien- 
cy. Added emphasis is being placed 


Cudahy Earnings Drop to $810,985 in Fiscal 1960 


Net profit of The Cudahy Pack- 
ing Co., Omaha, in the fiscal year 
ended October 29 
amounted to 
$810,985, or 24¢ 
a share, a sharp 
drop from the 
$2,639,725, or 
$1.43 a share, 
earned in fiscal 
1959, E. A. Cud- 
ahy, chairman of 
the board, and L. 
F. Long, presi- 
dent, reported 
this week. The profit per sales dollar 
was 0.24¢.in 1960 and 0.75¢ in 1959. 

Because of prior years’ losses, the 
year just closed was the first since 
1953 in which the company’s earn- 
ings were subject to federal income 
tax. The federal income taxes for 
1960 were reduced by $160,000 but 
amounted to $500,000. 

“The decrease in earnings as com- 
pared to the previous year,” the of- 
ficers explained, “was due to the un- 
favorable relationship that existed 


L. F. LONG 


Wilson Profit Plummets 


Earnings of Wilson & Co., Inc., 
Chicago, were cut sharply in the fis- 
cal year ended October 29 by the 
strike at seven of the company’s 
meat packing plants during the first 
four months of the year, chair- 
man James D. Cooney and presi- 
dent Roscoe G. Haynie reported late 
last week in a letter to shareholders. 

Although final audited earnings for 
the year are not yet available, they 
said, preliminary domestic results 
and dividends received from foreign 
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on the hotel and restaurant busines, J 
Ten units were opened in 1960 to 
serve this trade. More will be opened 
during 1961.” 

The Swift organization has been 
streamlined along with plant opera- 
tions, Jarvis said. “Today we have a 
stronger, more efficient team of 57, 
800 people handling a record volume 
of products.” Employment was just 
under 80,000 from 1951 until mid. 
1956, when the downtrend began, 
“Total employment costs increased 
in 1960 but were considerably below | 
the 1956 peak,” the president re- 
ported. “The annual cost per em- 
ploye, representing wages, salaries 
and benefits, has risen from $3,814 
in 1951 to $6,269 in 1960.” Jarvis said 
a vital phase of Swift’s future plan- 
ning “is to build the best possible 
management group through careful 
recruitment and thorough training.” 


between the prices of live hogs and 
pork products during the last six 
months of the year and, despite an 
increase of 11 per cent in commercial 


slaughter of cattle, to a worsening 7 
of the already unsatisfactory margins © 


on beef that have been in effect most 
of the time since the build-up in cat- 
tle herds began three years ago.” 

Sales tonnage increased 4 per cent — 
during the year while dollar sales, at 
$340,920,000, were 4 per cent under | 
the 1959 total of $354,152,000. The de- | 
crease was attributed to lower price 
levels on beef throughout the year © 
and pork in the first six months. 

Construction of Cudahy’s moder, 
new packing plant at Omaha, delayed | 
by unfavorable weather conditions, 
should be completed in the spring or 
early summer, the chairman and 
president reported. “The profit po- 
tential of the company should be ma- 
terially improved when the major 
uneconomical facilities at Omaha, 
with their constant drain on earn- 
ings, have been replaced with this 
new unit,” they said. 


In Strike-Hampered Year 


subsidiaries indicate net earnings of 
approximately $2,000,000, or 53¢ a 
share, compared with $9,565,396, or 
$3.88 a share, in fiscal 1960. 
“The unsatisfactory consolidated 
earnings of the company for the fis- 
cal year just ended,” they explained, 


a ee ee 





“were due entirely to the unfavor- 
able results in our meat packing op- 
erations. The strike at seven of our 
meat packing plants during the first 
four months of the 1960 fiscal year, 


[Continued on page 34] 
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sible HE DECEMBER 12 decision 
denying modification of the 
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ning” 1920 packers consent decree 





was being studied this week by coun- 
sel for Swift & Company, Armour 
and Company and The Cudahy 
Packing Co. to determine whether 


960 


3s and they should press on in their at- 
st six tempt to traverse the “narrow way 
ite an of escape” from the restraints im- 
nercial posed by the decree. 

sening | The only party to comment early 
argins | on the decision was Swift, which said 
‘most © it was “deeply disappointed” and 
incat-  § had not yet decided “what further 


” 


gO. ~ legal steps, if any, will be taken.” 


er cent © In his 46-page opinion denying 
ales,at — relief, Judge Julius J. Hoffman of 
under | U.S. District Court in Chicago held 
The de- § that the petitioners had failed to 
r price prove that the dangers that led 
ie year ~ tothe 40-year-old antitrust consent 
aths. decree, “if they once existed, have 
nodern, | been ‘attenuated to a shadow’ by 
delayed changed circumstances” in the food 
ditions, industry. 

pring or Judge Hoffman emphasized that 
an and the question before the court was 
ofit po- not whether the existing decree 
be ma- would be issued as an original mat- 
> major ter under the circumstances obtain- 
Omaha, ing today, but rather whether the 


n earn- petitioners had met the tests for 
rith ts 4 modification set forth by the late 
U. S. Supreme Court Justice Ben- 
jamin N. Cardozo in his 1932 opinion 
(United States v. Swift & Company, 


Year 286 U.S. 106) denying any relief 
nings of from the decree. 
rv 53¢ a Under the principles of stare de- 


cisis, Judge Hoffman pointed out, 
he was bound to follow the Supreme 
Court’s “specific directions to gov- 
em the future course of the pro- 
ceeding,” 

_ As a correlative element to elim- 
ination of need for the decree, J udge 
Hoffman said, the 1932 test required 
the petitioners to present a clear 
showing of hardship, hardship de- 
scribed by Justice Cardozo as “so ex- 
tteme and unexpected as to justify 
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Why Court Denied Packers’ Pleas 


For Relief from Consent Decree 


U. S. JUDGE Julius J. Hoffman Says Still-Huge Petitioners 
Failed to Meet 1932 Extreme Hardship-Lack of Need Test 


us in saying that they are the vic- 
tims of oppression” and “grievous 
wrong evoked by new and unfore- 
seen conditions.” 

In their latest action for relief 
from the decree, Swift, Armour and 
Cudahy sought modification of the 
provisions that prevent them from 
1) dealing in more than 140 non- 
meat items in 14 specified classes, 
including fish, vegetables, fruits, 
spices and grain; 2) using their dis- 
tributive facilities for handling those 
items; 3) engaging in retail trade, 
and 4) dealing in fresh milk or 
cream. According to Judge Hoffman, 
this would amount to “vacation of 
the heart of the decree.” 

In holding that the petitioners 
had failed to pass the 1932 Supreme 
Court test and establish a right to 
relief, Judge Hoffman acknowledged 
that many changes in the food indus- 
try described in more than three 
months of oral testimony have 
strengthened the positions of retail 
chains and smaller packer competi- 
tors of the bound companies, changes 
such as increased group buying by 
integrated retail outlets; a trend to- 
ward decentralization in the meat 
packing industry, with a decline in 
the importance of terminal markets 
and branch houses; the growth of 
federal meat grading, and the cre- 
ation of further anti-monopoly con- 
trol by the Packers and Stockyards 
Act of 1921. 

The cumulative effect of changes 
held “not enough” for relief in 1932 
and those that have occurred since 
that time has not been proved suffi- 
cient, however, he said. 

“DOMINATING FORCES:” “The 
petitioners remain, to the extent 
that they were in 1930, the dom- 
inating forces in the meat industry,” 
Judge Hoffman said. In combined 
totals, they “own assets in excess of 
$1,000,000,000, over half the value of 
the assets of the entire meat indus- 
try. They account for nearly half 
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the nation’s meat sales. They slaugh- 
ter nearly 40 per cent of the com- 
mercially slaughtered livestock in 
the nation.” 

Although Cudahy, the smallest of 
the three petitioners, has declined in 
recent years, the judge asserted, “it 
remains one of the nation’s largest 
packers, exceeded by a wide margin 
only by Swift and Armour, and 
equalled in approximation only by 
five competitors.” 

Although the supermarket devel- 
opment has accelerated rapidly since 
1930, Judge Hoffman said, if the pe- 
titioners were to engage in the 
business of operating general retail 
food stores, and anything else would 
be impractical under modern mar- 
keting conditions, “they would enjoy 
a substantial advantage over their 
rivals as a result of their control of 
nearly half the nation’s meat and 
meat products. Vertical integration 
through acquisition of existing re- 
tail stores or chains would tend to 
restrain competition by providing the 
defendants with captive outlets for 
both their meats and groceries, to 
the exclusion of competitive prod- 
ucts.” 

Disposing of the petitioners’ argu- 
ment that they need the right to 
experiment in retail marketing tech- 
niques to preserve their consumers’ 
acceptance, Judge Hoffman said 
“other methods of marketing re- 
search are available.” 

In denying the packers’ request 
that they be allowed to enter the 
business of grocery wholesaling, 
the judge said that their existing 
distributive facilities do not appear 
to offer any substantial advantage 
but “the competitive advantages of 
offering a full line of products and 
the economies resulting from large 
volume and combined managerial 
and sales staffs would afford the de- 
fendants a competitive advantage 
similar to that which has largely 
eliminated the butcher shop, the 
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Now...a 


BOIL-IN POUCH 
that works! 





MILPRINT KETTLE-REDI PACK 


From the research laboratories of the world’s most experienced flexible packaging source — 
comes the first completely successful pouch for the fast-growing boil-in package field: 
NEW KETTLE-REDI pouches by Milprint! 


So superior that it should be considered the standard of comparison for all other boil-in pouches 
...and no competitive pouch has been able to match the Kettle-Redi bag’s rigid specifications! 


If boil-in pouches have given you a problem, Kettle-Redi bags are the right answer! Call your 
Milprint man now for full information on this and other materials for special cook-in applications! 


MILPRINT, INC 


General Offices, Milwaukee, Wis. 
Sales offices and plants 
conveniently located across the nation. 


KETTLE-REDI is a Milprint trademark 
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Stands up under tempera- 
ture extremes from boiling 
to 50° below—with no 
cracking, splitting or leak- 
ing. The superior lamina- 
tion of Kettle-Redi bags will 
not separate under violent 
thermal stresses... allows a 
wide range of cooking times 
for a variety of products. 


Unaffected by any combin- 
ation of thermal and chem- 
ical combinations including 
such hard-to-handle ma- 
terials as concentrated cit- 
rus juices, detergents, in- 
dustrial floor wax, corn oil, 
chest rub, salad dressings, 
ketchup, mustard, ethyl al- 
cohol — and many others. 


Amazingly strong Kettle- 
Redi bags resist tearing, 
breaking, scuffing, abusive 
handling as well as heat 
and cold. Among their other 
advantages are superior ri- 
gidity for ease of filling 
and sealing, excellent ma- 
chineability whether in 
pouch form or roll stock. 


Exclusive ‘“‘locked-in”’ re- 
verse printing by Milprint 
defies handling. Provides 
up to 100% ink coverage 
with lifelike flexographic 
or rotogravure printing. 
Kettle-Redi bags won’t yel- 
low with age or other con- 
ditions— stay better looking 
at the point of sale! 


gives your product MARKETING POWER i 
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green grocer, and the bakery shop 
from the retail trade.” 

On the question of hardship, Judge 
Hoffman said, “it is not enough that 
the petitioners’ profits have been 
modest, or that other concerns in the 
food industry have enjoyed greater 
returns and more rapid growth. To 
the extent that the petitioners’ hard- 
ship is only the denial of the op- 
portunity to diversify into more 
rewarding branches of the food in- 
dustry, the burden is not new or 
unforeseen, but was specifically con- 
templated in the framing of the de- 
cree.” 

NOT IN PUBLIC INTEREST: In 
regard to the packers’ argument that 
the decree restricts competition in 
the general food industry, Judge 
Hoffman pointed out that it some- 
times is necessary to restrict com- 
petition in order to preserve it. “The 
elimination of three or four poten- 
tial competitors from the general 
food industry can hardly be said to 
harm the public interest,” he con- 
cluded, “and to whatever extent the 
defendants would be a significant 
competitive power in the field, the 
fears which gave birth to the decree 
are confirmed. 

“In its fundamentals, the case in- 
volves a giant complex of economic 
power that has_ been separated 
through the decree into its com- 
ponent corporations. Each compo- 
nent has been further dismembered 
by separation of those extensions of 
its tainted power which had reached 
into other areas of commerce. Swift 
was compelled to dispose of its 
substantial holdings in Libby, Mc- 
Neill & Libby. Armour was forced 
to terminate its requirements ar- 
rangements with California Canner- 
ies. The grocery business was di- 
vorced from meat packing, and the 
two enterprises were exposed to in- 
dependent competition. Having com- 
pleted this divestiture, the peti- 
tioners now seek leave to re-com- 
bine, in part upon the ground that 
divestiture itself has eliminated the 
need.” 

As pointed out by counsel for 
amici in oral argument, Judge Hoff- 
man said, “the principle thus pro- 
posed would invite the Standard Oil 
trust,” broken up in 1911, “now to 
re-assemble.” 

It might be safe in a typical case to 
presume that the object of an equity 
decree will have been achieved after 
40 years, if it ever is to be, Judge 
Hoffman continued, but “this is not 
a case where equity intervened to 
correct a temporary dislocation or to 
afford a respite so that competition 
could be restored, and time alone is 
not a remedy. Here the defendants 
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were huge and remained huge after 
the decree. They chose to retain 
size as meat packers rather than to 
risk further dismemberment, at the 
price of abandoning the opportunity 
to extend into other fields. The de- 
cree therefore operates as a re- 
straint and a fetter to preserve the 
balance of competitive power. Its 
usefulness is not exhausted or out- 
worn so long as the petitioners re- 
tain the economic might they at- 
tained through the combination.” 

PRICE OF CONSENT: The dif- 
ficulties of modifying a consent de- 
cree, entered without evidence, ju- 
dicial findings of fact or opinion, 
were discussed at length in Judge 
Hoffman’s memorandum of decision. 
“Change is inevitable,” he pointed 
out, “but it is only change that 
reaches the underlying reasons for 
the decree that is relevant. Condi- 
tions existing at the time of original 
entry must be compared with con- 
ditions at the time of requested 
modification, and the significance of 
that difference measured in the light 
of these original reasons.” 

In the negotiations leading to the 
compromise agreement embodied in 
the 1920 decree, he said, the facts 
upon which each party proceeded 
are not necessarily those that would 
have been found in litigation. How- 
ever, despite the packers’ stipula- 
tions that they consented to the de- 
cree upon the condition that its en- 
try should not be considered an 
admission nor the decree an adjudi- 
cation that they had, in fact, vio- 
lated any law, they relinquished the 
right to insist on such proof. “The 
decree is entitled to every presump- 
tion necessary to sustain it,” he 
pointed out. 

Judge Hoffman said his task of 
decision was “doubly hypothetical 


since an unknown past must he 
compared with a speculative future 
involving a prediction of what ac 
tion the petitioners might take if the 

decree were relaxed.” , 

The judge pointed out that a con. 
sent decree protects both the de. 
fendant and the public and that the 7 
bound packers gained “significant 7 
advantages through their consent, J 
such as avoiding the expense, bur. § 
dens and publicity of a full trial ang 7 
the risk of a more drastic breakw | 
of their operations. A consent de. 7 
cree, unlike a litigated decree, also 7 
would not serve as the foundation 7 
for private antitrust suits, he added, 7 

“The petitioners’ burden (of proof) 7 
is heavy, but it is not therefore un- 7 
fair,’ Judge Hoffman commented, © 
“Its effect in practice may be to § 
perpetuate a decree that was un- 
warranted from the beginning. The 
defendants’ mistake in giving con- 
sent will remain beyond recall until 
the decree operates to oppress him 
(sic) in ways uncontemplated at its 
issuance, or until circumstances have 
so changed that the foundations of 
the decree, whether adequate or 
not, are completely undermined. The 
way of escape is narrow. A broader 
avenue would destroy the utility of 
consent decrees.” 

This was the second attempt of 
Swift and Armour to obtain modifi- | 
cation of the decree; the first ended | 
in the historic Supreme Court deci- 
sion of 1932. The decree also with- | 
stood two earlier attacks on its val- 
idity. Wilson & Co., Inc., also bound | 
by the decree, has not asked for re- 
lief. The fifth bound firm, Morris & 
Co., was absorbed by Armour and 
Company in 1923. 

Any appeal of an anti-trust deci- 
sion must be taken directly to the 
U.S. Supreme Court. 
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COPIES OF DECISION denying modification of consent decree are received 
by attorneys in outer chambers of Judge Julius J. Hoffman. ‘The quality of 
representation on all sides has been exceptional,"’ they read in the opinion. 
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First SP H4 


: Wtvtng Cc mprary, PIC. 








FLAVOR-LOK —Natural and Soluble Seasonings 

VITAPHOS = — Phosphate for Emulsion Products 
VITA-CURAID —The Phosphate Compound for Pumping Pickle 
TIETOLIN —Albumin Binder and Meat Improver 

SEASOLIN —Non Chemical Preserver of Color and Freshness 
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The first order of the day in the broker’s office is the 
thorough canvassing of every available outlet. ‘Through 
long distance and local telephone calls possible 

buyers and sellers are contacted daily. 


This is the vital information, coupled with complete 
market knowledge, that is yours with a saving of time 
when you call your broker. He is armed with the 
facts you need to know when you enter the market 
either as a buyer or as a seller, and he has the ability 
to interpret these facts in terms of your requirements. 


A single telephone call to your broker and you have 

at your service an organization ready to act instantly and 
intelligently—an assurance to you that your order will 
get the best possible advantage the: market affords. 





Balanced against time, effort, and expense, 
brokerage service pays dividends. 


THESE LEADING BROKERS WELCOME AN OPPORTUNITY TO DISCUS 


‘Saae 


MYRON SNYDER, INC. JOHN E. STAREN CO. SAMI S. SVENDSEN 
Fruit & Produce Exch. * Boston 9, Mass. 120 S. LaSalle ° Chicago 3, Ill. 407 S. Dearborn St. © Chicago 5, lil 
Richmond 2-2930 RAndolph 6-9277 HArrison 7-9895 

Boneless Beef & Beef Trimmings Fresh Meat - Lard & Oils - Canned Meats Sausage Casings Animal Glands 


BUSSE BROKERAGE HESS-STEPHENSON CO. 
Board of Trade Bldg. ° Chicago, Ill. 327 S. LaSalle St. = « Chicago 4, Ill. 
WEbster 9-3113 WAbash 2-5690 WaAbash 2-0440 
Dressed Hog Specialists Packinghouse Products 


NATIONWIDE BROKERAGE CO. MAX J. SALZMAN 

130 Newmarket Sq. ¢ Boston 18, Mass. 2618 W. Madison St. * Chicago 12, Ill. 
GArrison 7-6600 SAcramento 2-4800 

Boneless C & C Meats & Beef Trimmings Sausage Casings 
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YOUR NEEDS WITH YOU 


TT ROWN- HEFFERNAN CO. 
® Chicago, Ill. 
Pgs Ad Teletype CG 2658 


Packinghouse Products 


INTERNATIONAL MEAT BROKERS, INC. 
GE Glenoaks Bivd. Glendale, Calif. 
Chapman 5-8561 Tr: GLDL CAL 9887 
Cable: Millerhays 
Australian & New Zealand Meat 


“ad HONS BROKERAGE CO. 
* 327 S. Las 
Ngonquin 5-0010 Harrison ga 
Teletype NY 1-3482 CG -330 
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Oscar Mayer Installation 
To Speed Data Processing 


Oscar Mayer & Co. has announced 
plans for the installation of a high- 
speed data processing system in its 
Madison, Wis., offices. The electronic 
equipment, a solid state IBM 1401 
computer system, will speed up the 
processing of statistical data and 


NE 


SCALE MODEL replicas of new data 
processing equipment to be installed 
by Oscar Mayer are examined by 
company officials (|. to r.): P. Goff 
Beach, jr., executive vice president; 
Oscar G. Mayer, jr., president, and 
F. D. Holford, comptroller at firm. 


accounting information which the 
company receives daily on customer 
accounts through its plants and sales 
centers around the country. 

In announcing the new installa- 
tion, which will be completed early 
in 1962, Oscar G. Mayer, jr., pres- 
ident, explained: “In order to pro- 
vide the best service to our cus- 
tomers, it’s essential that we take 
advantage of the most up-to-date 
methods for processing statistics and 
accounting information.” 

Information from each customer 
order will be fed into the data 
processing system, using standard 
punched cards. Punch card infor- 
mation is converted electronically 
and stored on reels of magnetic tape, 
which can be processed up to speeds 
of 42,000 characters a second. A pri- 
mary advantage of tape storage lies 
in the minimum space it requires, 
the company explained. 

Faster operating speeds in the 
IBM 1401 will enable Oscar Mayer 
& Co. to speed up some of the jobs 
being performed on slower punch 
card equipment. For instance, more 
than 250 sales orders can be proc- 
essed in less than 12 minutes. Pay- 


roll checks for the entire Madison . 


plant conceivably could be prepared 
in 14 minutes, compared to the two- 
hour job using present equipment. 
In addition, as customer orders enter 
the system, the computer automat- 
ically will update all product and 
customer records and schedule or- 


ders for production and shipment 
according to delivery dates. 
Company officials also expect that 
the equipment can be made avail- 
able to perform other statistical and 
accounting procedures that are time 
consuming. Sales reports and prod- 
uct trend information can be adapt- 
ed to this high-speed processing sys- 
tem to provide current data useful 
to all levels of management. The 
system that will be installed at Os- 
car Mayer will be a 10-piece setup, 
including a card reader unit, a cen- 
tral processing unit, two high-speed 
printers and six magnetic tape units. 


Food Group to Elect Six 
Directors at Ist Meeting 

Representatives of 50 food indus- 
try organizations are expected to 
take part in the first annual meeting 
of the National Food Conference 
Association, Inc., January 12, 1961, 
at the Palmer House, Chicago, ac- 
cording to Charles B. Shuman, as- 
sociation president and president 
of the American Farm Bureau Fed- 
eration, Chicago. 

Major items on the agenda will 
be: 1) election of six food industry 
leaders to the association’s board of 
directors and 2) announcement of a 
detailed program for the National 
Youthpower Congress which will be 
held March 9-11 in Chicago. 

Incorporation of the National 
Food Conference Association was 
announced last June 2 by Shuman, 
Homer Davison, president, Ameri- 
can Meat Institute, Chicago, and 
other incorporating officers and di- 
rectors who are serving until the 
group’s first annual meeting when 
a total of 25 officers and directors 
will be elected by the membership. 

Purpose of the association is to 
present information to the public on 
the “economic, social and nutrition- 
al importance of food in the life of 
American people.” 


Hog Show Will Present 
Awards for Top Carcasses 

Carcass awards at the 9th annual 
market hog show scheduled for 
March 11, 1961, in Fremont, Neb., 
will be based on the total percent- 
age of ham and loin cutout on pens 
of three market hogs (barrows or 
gilts) weighing 190-240 Ibs. All en- 
tries in the contest will consist of 
pens of three hogs. 

Sponsored by Geo. A. Hormel 
& Co., Iowa State University, the 
University of Nebraska and the. 
Fremont Chamber of Commerce, the 
show also will feature pork judging: 
and hog judging contests. 
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RE-THINK 


YOUR MANUFACTURING PROCESS 
AND 


CONVEYORIZE 


Conveyor systems designed and engineered by 
St. John can achieve cost reductions you want 
—anywhere in your plant. 


Re-thinking your present layout into a modern, 
conveyorized system can make it as competi- 
tive as completely new facilities. With minimum 
investment you lower your costs by reducing 
labor, eliminating plant congestion and increas- 
ing production. 


St. John engineers, with the experience gained 
in modernizing hundreds of plants can suggest 
a simple re-adjustment in your processing 
operation that can make it profitable. And, of 
course, St. John can also design and build new 
types of conveyors and conveyor equipment for 
every purpose. 


Re-thinking is a St. John specialty. Let us show 


you how it can work in your plant now. 











ST. JOHN S& CEG 


S800 S. DAMEN AVE., CHICAGO 36, ILLINOIS — 


PP euatl a 

2" ** Famous 
for 

Stainless” 


¢ 


[? ie 
eecceceee™ 


f. 
f 
% 


=, A> < 
2>>2>> <<0<<0* 


THE NATIONAL PROVISIONER, DECEMBER 17, 1960 





THE NATIONAL PROVISIONER, DECEMBER 17, 1960 











This season seems like a proper 


time to thank all of our friends 





in the industry for helping make 

1960 our most successful year, 
and to pledge our full effort 
toward giving even better service 


and greater value during 1961. 


At eS 











 ( to Denied 


FOR THE FINEST IN NATURAL SAUSAGE CASINGS for 


“SAUSAGE at its BEST in its NATURAL DRESS 
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FOOD PROTECTION SYMPOSIUM 





Scientists Say Additives Not ‘Badditives; Want Risks 


Balanced With Gains in Regulating Use of Chemicals 


creeping notion that additives 
are “badditives,” as well as 
recognition of the ‘principle that 
government controls of the chemical, 
food and agricultural industries 
should not be concerned solely with 
the elimination of all risk, but must 
balance it with the gains vital to the 
nation, were urged by speakers at 
last week’s symposium on “Science 
and Food: Today and Tomorrow.” 
The Washington meeting was spon- 
sored by the food protection com- 
mittee of the National Academy of 
Sciences, National Research Council. 
Information on nutrition developed 
through research, and on the vital 
importance of chemicals in food pro- 
duction and processing, is not getting 
to the public nor even to medical 
profession and related groups, the 
scientists were told. Charles G. Mor- 
timer, chairman of General Foods 
Corp. and president of The Nutrition 
Foundation, announced that the lat- 
ter organization is setting up an 
information program to bring to the 
public knowledge about nutrition. 

“We believe,” said Mortimer, “the 
program may do much to combat the 
confusion which exists today be- 
cause of the conflicting theories 
about nutrition which are being pro- 
mulgated increasingly by food fad- 
dists and quacks. A positive, forth- 
right approach can also help to allay 
public fears resulting from scare- 
heads about food additives, pesti- 
cides, radioactive fallout and other 
modern developments. 

“We must point up the fact that 
today’s urbanized living precludes 
each family from growing its own 
food; that in a society such as ours 
we just cannot have the abundance 
of healthful convenience foods we 
enjoy without the pesticides, fungi- 
cides, antioxidants, mold inhibitors, 
antibiotics and other chemicals which 
can be used—with proper safeguards 
that eliminate any risk whatsoever 
to the public health—in the growing, 
Processing and distribution of food.” 

FEAR: Commenting that the idea 
of adding chemicals to foods stim- 
ulates in the minds of the unin- 
formed an irrational and emotional, 
tevulsive reaction, R. Blackwell 


Prececi education to check the 


Smith, president of the Medical Col- 
lege of Virginia, pointed out that it 
is easy to see why this subject has 
“provided almost perfect grist for 
the mills of the professional alarm- 
ists; those unscrupulous and cynical- 
ly provocative writers who thrive on 
sensationalism; those politicians who 
see here an almost perfect chance to 
appear in the noble role of protectors 
of the helpless and the weak; the 
nervous nannies, and some few dedi- 
cated but legalistically-minded bu- 
reaucrats. 

“Alarmed and stimulated by such 
vociferous and formidable threats to 
the use of chemicals to promote a 
better food supply, a perfectly legiti- 
mate and often necessary practice, 
many who know better have re- 
sponded with soothing syrup of the 
‘everything is perfectly fine’ variety, 





Your Name and Address 
on a 3¢ postcard 
will bring you 
10 DAYS FREE TRIAL 
SERVICE of 


“THE YELLOW SHEET” 


Prove to yourself that an ac- 
curate, comprehensive report 
on going prices on most every 
type of meat and by-product 


will increase your profits. 


MAIL YOUR CARD TODAY! 


DAILY MARKET AND« 


NEWS SERVICE 
“The Yellow Sheet’’ 


15 W. Huron St. Chicago 10 











THE NATIONAL PROVISIONER, DECEMBER 17, 1960 





pointing out that since everything is 
chemical in nature, one need have no 
fears whatsoever concerning the use 
of chemicals—or additives, if you 
will—in connection with the produc- 
tion, processing, improving, preser- 
vation, packaging and storage of 
foods. This, too, is nonsense. 

“This fact should be faced. There 
are potential hazards associated with 
the use of food additives, but these 
can be controlled through the appli- 
cation of knowledge and common 
sense, just as society controls the ad- 
verse potential of other accepted 
hazards incident to every day living.” 

Smith said that pressure by the 
developers and by the agricultural 
and food users of new pesticides and 
additives for their early if not im- 
mediate acceptance, and the defen- 
sive reactions of those charged with 
checking such innovations, have de- 
veloped more heat than light. There 
are, however, a few simple truths: 

“First. Safety in regard to food 
additives means the scientific estab- 
lishment of reasonable certainty that 
a given use of an additive will not 
be harmful. The goal of safety as 
here defined is one which can be at- 
tained without major difficulty, but 
not inexpensively or with the celer- 
ity which is desirable. 

“Second. Absolute proof of safety 
of a given use of a food additive can- 
not be adduced, but the methods 
used to establish safety are believed 
to provide data which give far 
greater assurance of. human lon- 
gevity than do data relative to 
the safety of riding in automobiles, 
crossing the street, climbing ladders, 
standing in the bath or many of the 
other common activities in which we 
routinely engage. 

“Third. This country has the 
world’s most abundant and whole- 
some food supply—convincing evi- 
dence that the methods required for 
assurance of safety have not com- 
pletely stultified agricultural and 
food industrial progress, and, fur- 
ther, that these methods have served 
to guard ‘effectively against the in- 
troduction of harmful uses of food 
- additives,” 

RISK vs. GAIN: Citing specific 
contributions which chemicals have 
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CHASE BAG COMPANY Barrel Covers are either all-crinkled paper 
(two sheets of 90-lb. kraft), or burlap laminated to paper with vege- 
table adhesive. Order your supply now and ask about the complete 
Chase line of covers, liners and bags for the meat industry, They meet 
all Government specifications. 


HANTOVER AUTOMATIC INVENTORY gives you a mail-order service 
on Chase Packaging Products to solve all your inventory ‘problems. 
Just place your basic order — and indicate about how long this supply 
will last. Then forget it! We'll call you in plenty of time, at our expense, 

& OF PRE _ to take a verbal reorder. It’s that 
simple and automatic! 









WRITE FOR YOUR FREE COPY OF PHIL 
HANTOVER’'S COMPLETE NEW CATALOG. 
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observed: 

“They give us security against 
disastrous crop failures and provide 
relief in the farmer’s cost-price 
squeeze. ... they give us some as. 
surance that our farms and food 
industry can meet the food require- 
ments of future generations without 
hardship.” 

Commenting that “the problems 
involved in increasing food supplies 
faster than population growth are 
of such magnitude that we need to 
accelerate and not to hinder their 
solution,’ Dr. Dawson declared: 

“It would appear that the basic 


problem before the chemical, food, ~ 


and agricultural industries is to con- 
vince the public that governmental 
controls and administration should 
not be concerned solely with the 


elimination of risk, but rather with | 


a judgment of risk vs. gain.” 


While denying that the increased © 


difficulty of justifying research in 


view of added burdens for “fool- — 
proof” testing for safety would bring © 
an end to industrial work in the © 
additives field, Dr. Dawson con- © 


tinued: “It will be difficult to expand 


such research to the extent that © 


world food problems of the future 
justify, and it might even decline— 
simply as the result of the economic 


factors which have ben introduced.” 
IMPROVEMENT: Dr. C. G. King, © 


executive director of The Nutrition 
Foundation, identified the goals of 
nutrition as: a) to identify fully the 
composition of foods; b) to find 
methods of accurately measuring all 
the nutrients or toxic materials pres- 
ent; c) to discover the functions of 
all the nutrients in their respective 
chemical changes inside the body, 
and d) to understand the health re- 
lationships of all nutrients at dif- 
ferent levels of intake, on a life span 
basis. 

Pointing out that since the educa- 
tional campaign conducted from 
1940-45, and the parallel advances 
in food technology, the classical 
deficiency diseases such as rick- 
ets, scurvy, pellagra, goiter, sprue 
and cheilosis have practically dis- 
appeared, Dr. King asserted that 
research progress, new products, 
changing environment and other fac- 
tors create a constant and serious 
need for dissemination of new and 
reliable nutrition information. 

Dr. King said that the public and 
many educators are only vaguely 
aware of the protection, such as i0- 
dine, vitamins A and D and other 
material, now built into foods. 


made in the production, processing [| 
and distribution of food, Dr. David |— 
H. Dawson, vice president of E, I | 
duPont de Nemours and Company, |” 
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Best Wishes this Holiday Season 
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what is 


~ BRECHTEEN? 


BRECHTEEN sausage casings are your answer to the rising costs of sausage 


production. 


This amazing casing is manufactured for biggest savings, yet it’s a ‘‘natural” in 
every way. The porosity is so great, the flavor really comes through. Customers 





are delighted with ‘‘that old tyme smoked flavor." 


With BRECHTEEN, there's no waste! Less drying time! 100% uniformity! Can 
be pre-sewn, pre-printed, pre-tied! Ideal for all types of sausage—fresh 
smoked, cooked, dry. Also for slicing products and rings. Service by a qualified 


sausage technician available. 


WRITE TODAY FOR FREE INFORMATION 


BRECHTEEN 


the manufactured casing that's a ‘‘natural'’ 


4706 S. ADA STREET ° 


In Canada: Independent Casing Company of Canada, Ltd., 1100 Craig Street East, 


CHICAGO 9, ILLINOIS 


Montreal 24, Quebec 


In Latin-America: Address The Brechteen Corporation, 4706 S. Ada St., Chicago 9, Ill., U.S.A. 
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“Workhorse” 
air hoists 


= 


Handy, lightweight Gardner- 
Denver air hoists take the strain out 
of repetitive lifting . . . save time 
... cut operator fatigue. Capacities: 
300 to 1000 lb. 






The swift, steady lift you need for 
the rugged, heavy-duty jobs. 
Gardner-Denver piston air motor 
hoists from 1000 to 4000 lb. provide 
control demanded for precise 
spotting. 


“Racehorse” 





New rotary air motor hoists are de- 
signed for use where the combina- 
tion of speed and ruggedness is of 
primary importance—up to 90 fpm 
in 500-lb. capacity. 


see our Complete line 
Your Gardner-Denver air tool spe- 
cialist will help you select the best 
overhead hoist from our complete 
line—to meet your needs exactly. 
Call him soon or write: 


EQUIPMENT TODAY FOR THE 
CHALLENGE OF TOMORROW 


GARDNER 
DENWER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), 
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Ltd., 14 Curity Ave., Toronto 16, Ontario 
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Order Assembly Solved 
[Continued from page 15] 


three different grade bacons_ by 
machine. 

The conveyor spur terminates in a 
rod type chute. Simple controls per- 
mit the chute also to handle the 
product from the second floor, where 

| sliced luncheon meats, frankfurters 
164 and pork sausage items are pack- 
' aged. The items packaged in this 
department are discharged from the 
packoff stations onto a powered belt 
conveyor that carries them: to the 





oa first floor. 
ime To prevent product damage 
ies: through jamming of packages from 


both floors, the powered section has 
an end bumper that, at timed inter- 
vals, rises and stops the flow of 
packages to the gravity section feed- 
ing into the powered belt. At the 
same time, the rod type chute has a 
counter-weighed section that is in 
an upright position when no package 
rests on it, thereby permitting pack- 
} ages from the second floor to move 
+ on the belt underneath it. 
When:-a package slides onto the 
swiveled section and coordinated 





1 for controls permit it to glide down, the 
obs. package from the third floor con- 
rotor tinues in the chute system to the 
vide second-floor powered leg. If pack- 
cise 


ages are moving from the second- 
| floor operation while a third-floor 

package is coming, the upright posi- 
; tion of the swiveled section acts as a 

4 bumper bar to hold the flow back 
until the powered flow on the second 
| floor is stopped. 

The entire package flow enters 
the storage room via an overhead 
| belt conveyor. Here, nearly 100 stor- 
| age sections hold the many different 
package items and sizes. The con- 
veyor enters one side of the room 
4 by means of a powered rubber belt 
5 section above the order conveyor. 








i The rubber conveyor acts as a fric- 
re de- tion brake for incoming products and 
nbina- Has them into the storage room at 
s is of an even rate. 

90 fpm TRANSFER TURNSTILE: On the 
first floor the conveyor system, con- 
sisting of idle and powered sections, 

line begins in the fresh meat cooler and 

ol spe- enters the package storage room via 





awall opening and transfer turnstile. 
‘here are several major advantages 
in handling the packaged product 
ow in this manner, according to 
John Dunaiski. 

One advantage is that product 
Movement is on a continuous flow 
ror the various packaging stations. 
; flow is sufficient to warrant the 
assignment of a man in the package 
storage room to stack incoming boxes 
mn the proper live storage bin. The 
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conveyorized flow is more efficient 
than any skid elevator combination 
could be, he reports. 

As a by-product of this system, all 
packaged items are assured a cor- 
rect inventory rotation. The man 
who puts the items in the live racks 
does so on one side of the racks, 
while the order filler, who takes 
items from the rack for orders as 
they flow past his station, is on the 
other side. The first item into stor- 
age is the first item out. 

The racks effectively utilize verti- 
cal space within the room. Since the 
various bins hold a specific product 
and size, the order filler quickly 
gets to know where the items are 
stored. Unlike the procedure fol- 
lowed with the skids, the filler does 
not search for an item. The incidence 
of damaged packages also is reduced 
considerably since individual pack- 
ages cannot be knocked readily from 
the storage bins. 

Installation of the system did not 
require a large area of productive 
plant space because conveyors are 
along the walls where operating 
equipment normally could not be 
placed, and the chute is located in a 
corner that generally is considered 
dead space, says Elliott. In certain 
sections the conveyor travels over- 
head, utilizing space that normally 
would be wasted and lessening the 
possibility of floor level traffic con- 
gestion, he points out. 

STICK HOLDING COOLER: In 
the order assembly layout conveyors 
effectively tie three different coolers 
into one central product holding sys- 
tem. The setup eliminates the walk- 
ing and cooler door opening that 
took place under the older system. 
The third cooler in the series is the 
stick holding cooler. In this room the 
firm also houses its film packaging 
operation, using a shrink tunnel. 





HUGO HAMMER, shipping room fore- 
man, checks on container utilization. 
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Since a certain amount of moisture 
is sure to escape, it would not be 
advisable to store cartons in this 
room. The casing- or film-packaged 
product is not affected by this vapor. 
Different temperatures are main- 
tained in these coolers. 

The order assembly process starts 
in the fresh meat cooler. Here the 
various fresh pork, fancy meat and 
portion-cut beef items are placed 
in suitable containers. The weigher 
in this department determines the 
number and type of containers to be 
used on orders. 


The conveyor system set against 
the wall is a combination idle and 
powered roller top unit. The convey- 
or discharges on the transfer disc, a 
turntable with protective railing. 
This unit transfers the container 
through a small wall opening to the 
conveyor system in the package 
storage room where a combination 
idle and powered conveyorized sec- 
tion carries the container past the 
packaged goods live storage bins. 
The correct items are put in the con- 
tainer or on the conveyor by the 
order filler who is stationed in this 
department. 

The packages, lifted by the pow- 
ered rubber belt section of the con- 
veyor in this room, then glide into 
the third cooler which contains the 
large stick and film-packaged link 
meat items. 

RUBBER BELTING: From the 
third cooler the conveyor discharges 
through another small wall opening 
and enters the main order assembly 
cooler. The conveyor system in this 
room is made from rubber belting 
that moves up to ceiling height to 
clear the various cooler doors and 
then glides down to the four-station, 
checkweighing-packing section. The 
checkweighed items move by con- 
veyor to the loading dock or are 
placed on skids in run sequence. 

Beef and small stock items are 
also railed to this area -to complete 
the requirements for the orders. 

Management is very pleased with 
the new conveyorized order assem- 
bly system. While it has no compar- 
ative costs on new versus old (large- 
ly because business volume has 
expanded too rapidly to permit 
meaningful comparisons), manage- 
mend does know that it could never 
handle its present volume without 
the system, Elliott points out. 

‘Prior to installing the system, the 
firm was seriously considering the 
construction of additional cooler 
facilities. The conveyor system was 
installed at a fraction of the cost of 
building new refrigerated coolers, 
Dudley Smith explains. 

In the general expansion program 
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the firm added a new cafeteria, a 
quality control laboratory and office 
and loading dock facilities. 

The plant cafeteria, which is oper- 
ated as part of the state-sponsored 
Business Enterprises for the Blind, 
can handle about 350 employes 
(mainly the noon meal, although 
breakfast also is served). Elliott re- 
ports that the arrangement has been 
most satisfactory since the company 
investment is only that of space and 
employes are assured on-the-spot 
warm meals. 

The laboratory, under the direc- 


tion of Irvin Stover, is equipped to 
perform various quality control tests 
for fats, sausage products, cures, etc. 

With the uniformity of quality 
serving as a key factor in gaining 
consumer good will, this is a needed 
function, observes C. E. Hammer, 
vice president of sales. 


Fruited Hams for Holiday 

Stahl-Meyer, Inc., New York 
City, has announced that Ferris 
fruited hickory-smoked hams will 
be available for Christmas. 








NEW JARVIS SCRIBE SAW 
AIR-POWERED* SAW FOR BEEF & PORK 


amazingly light weight & low priced 
one-hand fatigue-free fast scribing 
ONLY 


$290°° 


PIVOTAL BLADE GUARD 












AND POSITIVE DEPTH 
OF CUT CONTROL 


4” DIAM. HIGH 
SPEED BLADE %+ CUT INSTANT 
5%” BLADE ALSO BLADE DEPTH 





AVAILABLE 134” Cut ADJUSTMENT 
KNOB 





WEIGHT 
4 ibs. 6 oz. 


OVERALL LENGTH 12% 



























FINGER 
GUARD 


HAND PRESSUR' 
INSTANT START 
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& STOP LEVER 


FASTER MORE ACCURATE SCRIBING 

Due to high speed blade and light weight, 
scribing is faster, more accurate. 

BETTER PRODUCTION—LESS FATIGUE 

Weight of a balancer or electric motor is elim- 
inated. Operator scribes with more ease, in- 
creases his production. 

ONE-HAND PORTABILITY 

Eliminates clumsy, tiresome 2-hand scribing. 
Improves accuracy. 

ELIMINATES BONE SPLINTERS AND MISCUTS 


FREE Trial Unit Available Send Coupon Now 


Scribing half beef with Jarvis Scribe 
Saw at Raskin Packing Co., Sioux City, 
lowa. Note one-hand ease of operation. 


Interchangeable with Jarvis Air Dehider. 












JARVIS CORPORATION—GUILFORD, CONN. 
( Send Saw On Trial () Send Literature 
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What is a Meat-Type Hog? 


Meeting to Seek Answer 

Pork processors and hog produ. 
ers will have an opportunity to ob. 
tain some down-to-earth facts op 
what constitutes a meat-type hog 
when the Hampshire Swine Regis. 
try, Peoria, IIll., in cooperation with 
Tennessee and Mississippi Hamp. 
shire breeders, holds a Winter 
Hog Conference on January 9 an 
10 at Memphis, Tenn. 

Open to all persons interested jp 
the production, processing and mar. 
keting of higher quality pork, the 
conference will be held at the Mid. 
South Fair Grounds. Particular ag. 
pects of the meat hog industry wil 
be presented by packing company 
representatives and by university 
swine specialists. 

Animals will be judged on the 
hoof and, after being slaughtered a 
the packing plant of Wilson & Co, 
Inc., their carcasses will be an- 
alyzed. A judging contest during the 
first day’s program will include di- 
visions for adult men, ladies and 
juniors. The conference will end 
with a sale of breeding animals. 


Wilson Earnings Drop 

[Continued from page 16] 
together with the problems encoun- 
tered immediately following the 
strike in re-establishing our normal 
sales outlets, was primarily responsi- 
ble for the unfavorable results.” 

Wilson reported a net loss of $677,- 
236 for the first six months of fiscal 
1960, ended April 30. Results of the 
company’s foreign subsidiaries were 
profitable during the year but some- 
what below 1959’s $1,669,235. 

“With the adverse events of the 
past year well behind us and opera- 
tions on an improved and profitable 
basis,” the officers said, “we are in 
a good position to go forward with 
the momentum enjoyed prior to the 
strike and to take full advantage of 
the favorable industry conditions in- 
dicated for the year ahead.” 

The letter announced the decla- 
ration of a dividend of $1.60 per 
share on the company’s outstanding 
common stock for the year 1961, The 
dividend will be payable at the rate 
of 40¢ per quarter on February | 
May 1, August 1 and November 1 to 
stockholders of record on January §, 
April 7, July 7 and October 6. 


New Line Shown in Color 

A full-color “first showing” # 
more than 20 prepared entrees 
appetizers in. the new Continenl 
Cuisine food ‘service line of Armour 
and Company, Chicago, is offered 
a newly-published brochure. 
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BRAND 


BLACK 
DIAMOND 


THE PERFECTLY BALANCED PHOSPHATE! 
‘first choice 
of processors 


A . Assures better cured color 

: 4 Retains natural juices 

ia © Eliminates soggy or-weepy hams 
_ @Higher yields 

ee Complies with M.1.B. regulations 
® Blended to give highest solubility 
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@ Non-corrosive in meat curing pickle 





ARCHIBALD & KENDALL, 


487 Washington Street, New York 13, N. Y. © Tel: WOrth 2-7715 


INC. 


SERVING THE FLAVOR NEEDS OF THE NATION 
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BEEF - 


mplete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 











let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 


Gls 


VEAL - 





OVER 3000 Ibs. 





the 


* CANNED HAMS and PICNICS EASY TO INSTALL 
ECONOMICAL—Made from light forged steel, about 
VY, the weight of conventional models 


: AVAILABLE 9”-12” SIZES—BLAC”, ORANGE 
OR GALVANIZED 


See your dealer or, for information, write: 


EDGEMAR BLOCK COMPANY 


MEAT INDUSTRY EQUIPMENT 
P.O. BOX 215 
PACIFICA, CALIFORNIA 





_—— 














EDGEMAR 


FORGED STEEL 


a: { HANGER 


* ALL BEEF. FRANKFURTERS 


| STRONGER ! 


| 
| ACTUAL TESTS PROVE 
| | THIS HANGER WILL HOLD 


This hanger is doing the job— 
thousands in use throughout the U. S. 


PLEASING DESIGN 
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PRINTED CELLOPHANE | 
IN ROLLS OR SHEETS | 
for the Meat Industry 









Mid-West specializes 
in printed cellophane 
specialties—your de- 
sign faithfully repro- 
duced, or we'll pre- 
pare a design for you. 
No quantity too small 
or too large. 


Economical prices, fast service - Write today 


MID-WEST WAX PAPER CO. 


fully utilized for COLOR, PRE FT. MADISON 11, IOWA 
TION and TASTE. But all too often, in old | 
conventional smokehouses or inferior air 
conditioned houses, it is wasted and dissi- 
pated. SMOKE IS VALUABLE! In fact, it 
is a matter of record that eight out of ten 
Atmos Smokehouse Systems pay for them- 
selves in one year or less 
...and keep on earning 
substantial income for 
years afterward. 

We’ll be happy to ex- 
plain the features of 
Atmos Smokehouses to 
you or your engineers. 





Call your SMOKEHOUSE SPECIALIST at 
ATMOS WW), 
oo Uiion Nitrite of Soda 


1215 W. Fullerton Ave., Chicago 14, Illinois EAstgate 7-4240 ca 
All inquiries should be addressed to appropriate representatives— I BS U. a | 
Canadian Inquiries to: Eastern States Representative: 


McGruer, Fortier, Meyers, Ltd., Atmos Sales, Inc., 16 Court Street, 

1971 Tansley St. Brooklyn, N. Y. (Main 5-6488) 

Montreal Canada (LA 5-2584) Western States Representative: 

European Inquiries to: Le Fiell Co., 1469 Fairfax, . 
Mittelhauser & Walter, San Francisco 24, Calif. llied 
Gusts Generel on ied amie, meena, 
aoe 4 Southeastern States Representative: i SOLVAY PROCESS 
Inquiries to: H hemical 


one ees 4 Ponte Vedra Beach, Floride ale 
A D i b eeomow ad 
acumen en eee (ATwater 5-2675) 61 Broadway, New York 6, N.Y 


Australian Representative: Southern States Representative: 

Gordon Bros. Pty. Ltd., H. D. Laughlin & Son 

110-120 Union St., 3522 North Grove 

Brunswick N. 10, Victoria, Australia Ft. Worth, Texas (MArket 4-7211) 
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N EXAMINATION of factors 

affecting the stability of sau- 

sage emulsions; a report on the 
effects of time in cure and the 
strength and volume of pickle on 
the amount of salt accumulated in 
ured hams; a few choice comments 
on tests for measuring meat tender- 
ness, and the latest information on 
irradiated foods are highlights of this 
month’s research review. 
New developments in food engi- 
neering and studies on the efficiency 
of processing methods are of con- 
siderable interest to all phases of the 
food industry. Two recent studies 
have provided information that 
should be helpful to designers of 
packinghouse equipment and may be 
useful to those operators interested 
in improvement of efficiency in unit 
operations. 

The first paper is by Jennings of 
the University of California and 
deals with the effect of pressure 
m ¢irculation (in-place) cleaning 
(Food Tech. 14: 591, 1960). Such 
cleansing procedures generally in- 
wwe cleaning of food handling 
equipment without disassembly and 
application of the cleansing solution 
by Means of spray devices, high 
pressure jets or by recirculation 
through a closed system. 

The first two methods generally 
re lied in tanks and vats, while 
the third often is used for in-place 
deaning of pipelines, plate heat ex- 

gers and other enclosed units. 

} study reported by Jennings 

Pdesigned to investigate the ef- 

{eti§ of pressure on the cleaning of 
sed systems. Using radioactive 

wets (radioactive phosphorus) in 

soil (the accumulation of soiling 

laeMals), it was found that clean- 
vas more effective at lower pres- 

SU $s. The increased effectiveness at 

© pressures was linear. The 
ling efficiency of a circulation 

Ysiem can be increased by position- 
“sme recirculating pump to pull 
fad of push the detergent solu- 
through the system. 





whats new in 











Jennings further points out that 
high-foaming detergents will build 
up foam in a vacuum and reduce 
the efficiency of the system. Sim- 
ilarly, it is difficult to maintain a 
vacuum at high temperatures due to 
the buildup of vapor pressure from 
the hot detergent solution. Conse- 
quently, lower solution temperatures 
and non-foaming detergents are more 
desirable for vacuum cleaning. 

FOUL PLAY: The second study 
was reported by Morgan and Carl- 
son at the Western Regional Lab- 
oratory (Food Tech. 14: 594, 1960) 
and deals with fouling (the ac- 
cumulation of cooked food material 
on a metal surface) inside heat ex- 
changer tubes. Although the study 
reported deals only with a down- 
flow inside a %-in. stainless steel 
tube, 6 ft. long, involving the boiling 
of tomatoes, the principles probably 
can be applied to heat exchanger 
tubes that are used for aseptic can- 
ning or any cooking process in batch 
quantities. 

Results indicate that the accumu- 
lation of food on the wet surface of 
the heat exchanger becomes greater 
as the surface temperature of the 
exchanger is raised. This appears to 
be due to the denaturation of pro- 
teins, according to the study. 

Boiling of the food reduces the 
amount of fouling; a decrease in vis- 
cosity of the food also reduces the 
accumulation of denatured food on 
the heat exchanger. Proper design 
of the heat exchanger and food heat- 
ing system can decrease the amount 
of fouling and increase the effi- 
ciency. High steam pressures should 
be avoided and heat should be ap- 
plied through a larger amount of 
surface area in the exchanger tubes. 

Preheating of the food also will 
reduce the amount of fouling. The 
system should provide for a means 
of removing vapor from the evap- 
orator since vapor pressures in ex- 
cess of about 25 per cent also appear 
to increase fouling. 

The most effective heat exchang- 
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esearch 


A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the thirteenth in a series 
of monthly reviews of reports on current research 
in the field of meat and allied products. 


er is achieved by using a liquid of 
low solids content and as high a tem- 
perature as possible. The informa- 
tion obtained in this study appears 
to be applicable to canning of meat 
alone or canning of meat in combin- 
ation with vegetables. 

SAUSAGE EMULSIONS: Hansen 
of Oscar Mayer & Co. has made a 
microscopic study of sausage emul- 
sions and factors affecting their sta- 
bility (Food Tech. 14: 565, 1960). As 
chopping of finely comminuted meats 
proceeds, the fat is dispersed and 
covered with a coating of protein. 
The salt soluble proteins, myosin 
and actomyosin, appear to be the 
major components responsible for 
the protein coating. 

As chopping continues, the size 
of the fat globules is reduced. The 
muscle fibers or protein materials 
appear to be the components which 
determine total chopping time. If the 
temperature is allowed to rise dur- 
ing chopping, the protein coating on 
the fat globules is denatured, result- 
ing in fat caps or pockets during 
smoking and cooking. 

Although the theories proposed 
by Hansen are not new and have 
been recognized by sausage making 
authorities for years, the microscopic 
evidence is conclusive. The study is 
illustrated with photomicrographs 
(photographs of microscopic slides) 
and gives an excellent discussion of 
the basis involved in chopping of 
sausage emulsions. 

Wistreich, Morse and Kenyon of 
Rutgers studied the combined effects 
of time in cure and the strength 
and volume of pickle on the amount 
of salt accumulated in cured hams 
(Food Tech. 15: 549, 1960). The re- 
sidual sodium. chloride content of 
cured hams varied in a linear man- 
ner with both solution concentration 
and volume. However, salt accumu- 
lation was a logarithmic function of 
time (the increase in accumulation 
occurred at a decreasing rate as the 
length of cure was increased). 

The authors have developed an 
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GOLD MEDAL AWARD WINNER 
1960 FAIR OF ROME 

e@ EASY STORAGE 

e@ CONVENIENT SLICING SIZE 

e SEALED-IN FLAVOR 
Always a Taste Treat 


CARANDO, INC. 
Springfield, Mass. 
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SAFE © SANITARY © WASHABLE 
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equation expressing the concentra- 
tion of salt as the other factors are 
varied. Although the method is ac- 
curate only within plus or minus 10 
per cent, application of the equa- 
tion should give a good approxima- 
tion of expected salt content as the 
three variables are altered. 

TESTING TENDERNESS: The 
need for an improved mechanical 
method of measuring tenderness ac- 
curately has long been recognized, 
and a number of instruments have 
been developed for this purpose. 
Schoman, Bell and Ball (Food Tech. 
15: 581, 1960) conducted a study to 
determine the causes of variation 
in measurement of tenderness using 
the meat grinder method, which ex- 
presses tenderness in terms of power 
consumption required to grind a 
given size of sample. 

Concurrently, tenderness variation 
was determined for the Warner- 
Bratzler shear device, which ex- 
presses tenderness in pounds to 
shear a core of a given diameter. 
Similarly, the variation obtained by 
the orifice method, which makes use 
of the pressure required to express 
a drop of fluid through a small ori- 
fice when meat is subjected to in- 
creasing pressures, was also studied 
by the researchers. 

Using the grinder method, the 
principal causes of variation were 
found to be due to changes in motor 
temperature, fluctuations of line 
voltage and the variable friction of 
the rotating grinder elements. These 
investigators reportedly overcame 
the problems involved in a warm- 
up period of 80 minutes prior to 
measurement by use of a voltage 
regulator and by inserting a remov- 
able locating pin through the retain- 
ing ring and into the grinder head 
housing in such a way as to cut down 
on the amount of friction. 

Average coefficients of variation 
were 5.6, 15.0 and 19.4 per cent for 
the grinder method, the orifice meth- 
od and the Warner-Bratzler shear, 
respectively. The authors also pro- 
posed a further improvement in the 
meat grinder method by incorporat- 
ing an automatic timing device in 
the power circuit. 

Although the results would in- 
dicate that the grinder method is 
more repeatable, the authors did 
not test the different methods of 
measuring tenderness against the 
taste panel, which is obviously the 
ultimate test. 

Although the small amount of 
variation in the values obtained 
for the grinder would indicate the 
method to be reliable, less sensitive 
devices will also show less varia- 
bility due to their lack of sensitiv- 
ity. Consequently, more work is 
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needed to establish any superiority | 
of the grinder method for meagy;. 
ing meat tenderness. 

SKELETAL MUSCLE: Two rp. 
cent English papers deal with som 
chemical components in skeletj 
muscle. The first of these studig 
(Biochem. Jour. 74:431, 1960) deak 





with the sedimentation constant (a 
expression of the boundary whey 
the solids settle out when subj 
to ultra-high-speed centrifugation) 
of myosin (one of the major protei, 
constituents of skeletal muscle), 

From 39° to 66° F., temperatur 
had little effect on sedimentation 
behavior. However, at 77° F. the sed. 
imentation behavior was. altered 
The amount of alteration was sm,l 
in high centrifugal fields, but rel. 
tively large in low fields. Evidence 
was presented showing that the vari. 
ations observed as temperature was 
altered were due to transformation 
of myosin into a faster sedimenti 
molecule. 

This study may throw some light 
on many of the discrepancies found 
in the literature and aid in a bette 
understanding of the properties of 
this important basic component in 
lean meat. 

The second paper (Biochem. Jou. 
74:247, 1960) reports on the changes 
occurring in protein composition at 
the cellular level during different 
stages of growth for both pigs and 
man. The skeletal (lean) muscle was 
analyzed for water and _ inorganic 
and nitrogen-containing  constitu- 
ents at various stages of develop- 
ment (both before and after birth). 

The nitrogenous material was di- 
vided into four fractions: non-pro- 
tein nitrogen (amino acids, urea, 
purines and other simple nitrogenous 
compounds); _sarcoplasmic-protein 
nitrogen (nitrogen in the fluid with- 
in the cells); fibrillar-protein nitr- 
gen (protein making up the strue- 
tural components within the cell), 
and the extracellular-protein (pro- 
tein outside the cell). 

As muscle development proceed 
through the embryonic state to adult 
life, there was an increase in the 
concentration of nitrogen, potassium, 
phosphorus and magnesium within 
the cells, and a decrease in sodium 
and chloride ions which are found 
outside the cells. There also was 4 
decrease in calcium. 

The concentration of non-protell 
nitrogen increased during embryo 
ic development, but reached the 
adult level soon after birth. The sa 





















coplasmic protein changed little be- 
fore birth, but increased after birt 
The fibrillar protein showed the big- 
gest change, with an increase in con 
centration throughout development 
The highest concentration of extra- 
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eriority | cellular protein was found during 
neasur- | the suckling period. 

This basic study on the composi- 
WO re- ) tion of muscle tissues may be useful 
h Some} jn relating various properties of 
skeletal : meat to composition changes. Fur- 
Studies} jhermore, the methods utilized can 
)) deals| je adapted to analysis of meat and 
ant (an may eventually prove valuable from 
’ Where this standpoint. 

IRRADIATION: Several papers 
igation) § gealing with radiation preservation 
protein!) of food have been published recent- 
ly. Urbain of Swift & Company 
peratur § (Jour. Ag. and Food Chem. 8:340, 
entation § 1960) discusses radiation as a means 
the sed-§ of preservation and its possible im- 
altered, pact on the food industry. Although 
as small} much of his information is not fa- 





ut rela. yorable, Urbain says continued in- 
Evidence terest is justified and indicates that 
the vari- certain sterilized irradiated foods 


are equal or superior in quality to 
other commercially sterile foods, 
such as dried or canned products. 
Ina companion article Read (Jour. 
me light Ag. and Food Chem. 8:342, 1960) 
es foun reviews the testing of irradiated 
a better foods for wholesomeness. Sixteen 
erties of foods have been found to be entirely 
onent inf non-toxic for either rats or dogs, 
and short-term feeding studies with 
em. Jou.§ human volunteers on irradiated di- 
> changes § ets have given no indications of tox- 
sition at § icity or nutritional inadequacy. 
different § Although some of the vitamins are 
pigs ani § destroyed by radiation, they are 
uscle was § dose-related and vary among foods. 
inorganic § Several questions on wholesome- 
constitu- § ness, such as heart rupture in mice, 
develop- § remain unanswered, but most of the 
er birth). f evidence indicates that the problems 
1 was di- — are no more severe than those oc- 
non-pro- § curring during other processing. 
ds, urea, A related report by Reber (IIli- 
trogenous § nois Research 2(4):3, 1960) is in es- 
ic-protein § sential agreement with the study by 
luid with- § Read. Kraybill and Brunton (Jour. 
ein nitro-— Ag. and Food Chem. 8:349, 1960) 
he struc-F report on problems of a technical 
the cell), — and economic nature in the applica- 
ein (pro-§ tion of radiation processing. 

The authors estimate that treat- 
proceedeq@@ ment of prepackaged meat at pas- 
te to ay teurizing levels would cost about 
se in the 0.45¢ per Ib., and that trichinae can 
potassium, § be destroyed at 0.15¢ per lb. Sterili- 
im wit tation by irradiation will cost about 
in sodium } 2 per Ib. exclusive of packaging, 
are fous } according to the authors’ estimates. 
also was? This series of papers should be a 
_ | Must on the reading list of those in- 
on-protell | terested in keeping abreast of the 


- embryo f latest information on irradiation. 
ached the 





h. The sal- 
+ tittle be | FINANCIAL NOTES 
After bi The board of directors of Interna- 


ed the big: tional Packers, Ltd., Chicago, voted 
ase incol- § ‘raise the semi-annual dividend to 
velopment | {0¢, payable December 27 to stock- 
of extra- ers of record on December 9. 

















“SPACE-CONSCIOUS” IN YOUR 
RENDERING PLANT OPERATION ¢ 


| ehteas 


Roess exe Woe 
ELEVATORS | | 


This typical rendering plant in- 
stallation shows how ROTOR 
LIFT fits easily into close quar- 
ters. Ground cake is being ele- 
vated from a hammermill at 
lower left to the shaker screen at 
upper right, in a smooth, quiet, 
dependably continuous flow. 





@ The original enclosed-screw 
vertical elevator 


@ Operates vertically or 
inclined 


@ Capacities to 6,000 cu. ft./hr. 


@ Black iron or galvanized 
construction 


8 BASIC TYPES—4 DIAMETERS —+-< 


SOUTHWESTERN OKLAHOMA CITY 
SUPPLY AND MACHINE WORKS —- 
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Meat Production Largest Since January 


Meat production under federal inspection, rising sharply in the week 
ended December 10, reached its largest volume since January. Volume 
of production at 474,000,000 lbs. was about 20,000,000 lbs. larger than 
for the previous week, but about 18,000,000 lbs. smaller than the 492,- 
000,000 Ibs. produced in the same week last year. The week’s increase 
in total meat volume consisted entirely of beef and pork as slaughter 
of the other two classes was down. Slaughter of cattle, while up sharply 
from the previous week, held a comparatively narrow edge over kill a 
year ago. Hog slaughter numbered about 252,000 head, or about 15 per 
cent smaller than a year ago. Estimated slaughter and meat production 
by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil, Ibs. Number Preduction 
M's Mi. tbs. 
Dec. PD: a wa ntiawince peter 405 241.0 1,465 206.3 
Dec. | ER re 385 229.1 1,400 197.1 
Dec. PT eae een oan cons 381 229.1 1,717 235.7 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M’s Mil. Ibs. Number Production PROD. 
Ms Mil. Ibs. Mil. tbs 
Dec. Ss 5s an kee eS 115 12.5 285 13.7 474 
Dec. Eo 64 arn sale ne oan 120 13.4 295 13.9 454 
Dec. RE bas sets Sax 109 12.0 309 15.0 492 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 

1950-6@ LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
Dec. ie eee eee 1,035 595 247 141 
Dec. ee ee eee 1,035 595 247 141 
ee SS ae 1,047 601 242 137 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Dec. SSR ra 195 10 100 48 os 45.2 
Dec. Dp Cass tee ess 200 112 99 47 — 43.2 
Dec. Ry AIR ose sivale: ois ee Oe hee 193 110 100 49 14.5 60.4 



























U. S. 9-Mo. Animal Products Exports Above 1959 


Exports of most livestock products from the United States in the first 
three quarters of this year were higher than during the same period 
last year, despite September declines on a number of items. In the Janu- 
ary-September period, lard exports increased 12 per cent; inedible 
tallow and grease, up 26; beef and veal, up 14; variety meats, up 32, 
and cattle hides, up 55 per cent. September exports of lard, tallow and 
grease, sausage, canned meats and some other products were down from 
a year ago. U. S. exports of livestock products, September, 1959 and 
1960, and January-September, 1959 and 1960, are listed below as follows: 








September Jan.-Sept. 
959 1960 1959 1 
1,000 1,000 1,000 1,000 
Commodity 

DU pin cenitig ds seew sds tic hbakribuscevens 57,279 42,319 429,011 479,713 
i CM Ss cs Scew seve tus nswese 131,523 106,963 1,021,873 1,284,735 
Edible tallow, Grenses® ..........cccccccecces 3,408 1,480 15,970 15,522 
Meat: 

Eki a cio CSorcny ce anvbicaalcnps os 2,729 2,756 18,336 20,818 

RE Seas Redtmy hoe nwh ee sobs hire waxes b0 6 6,547 7,103 51,401 49,190 

SE a NO No gine s 6s oo cn sc theOsaneeesse 55 171 650 1,107 
Sausage: 

II Gh 0.6 vi xiao as's-0 pais 945 500% 197 128 1,685 1,774 

NE tte ss be wns oS Gaw has epee Cetue eee 115 75 918 787 
Baby food, canned 268 247 1,469 1,862 
Other canned meats ... 569 114 3,486 1,290 

Total red meat ...... 10,480 10,594 77,935 76,828 
Ne ek sali 0's. 40's Calpe Sire wih tee ed d.n; ¢ 50 8,712 11,552 65,610 86,444 
Sausage casings: 

i aise Wald «ed Ge Wkiedis «apie denehe § 6 40: 737 796 7,728 6.823 

ha nic Sarah 5:4 VS .5 Piece ow bo + 45% 492 1,114 4,721 4,965 
Hides & skins (1,000 pcs.): 

NOR Sed iSite &iop-c Acc awd wpb dclas wie 8 0'¥'0's 267 514 2.993 4,629 

EMS hic Atel 5 ain kg Gig 4a weed aa bk pie «0 Ovie 106 89 1,058 1,142 

SE ie tedlan Aaah a wb aaah ences se eas ee ebs.c > i's 20 53 355 303 

Ne Ecc. awekvinieiee sos sed sonecas 137 207 1,423 1,557 


1Includes inedible tallow, oleic acid or red oil, stearic acid, and other inedible animal, fats, 
and oils. “Includes edible tallow, oleo oil and stearin, oleo stock and shortenings, animal 
fat, excluding lard. 
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U.K. September, 9-Mo. Lard 


Imports Up; U.S. Shares Rises 

Lard imports by the United King. 
dom in September totaled 26,100,009 
Ibs. for a 30 per cent increase ove 
volume imported in the same month 
last year. Large imports from the 
United States accounted for most of 
the increase; however, imports from 
European countries were also higher. 

Britain’s September volume 4 
lard imports brought to 333,949.00 
lbs. the aggregate amount imported 
in the first nine months of the year 
for a 36 per cent increase over las 
year’s January-September volume 
of 245,136,000 lbs. Imports from the 
U. S. increased 55 per cent to 262- 
153,000 lbs. from 168,890,000 lbs. in 
same period last year. 

With hog prices comparatively 
high in the U. S. and lard prices also 
higher, imports of lard from this 
country are expected to decline 
from the relatively high January- 
September rate. 


WEST COAST MEAT IMPORTS 

Arrivals of foreign meat at West 
Coast ports were relatively small 
in the week ended December 2. Ar- 
riving at Los Angeles were 75,429 
lbs. of boneless beef from Australia, 
31,920 lbs. of the same class of meat 
from New Zealand, 77,400 lbs. of 
canned meat from Argentina, 7,921 
Ibs. of canned beef from Brazil and 
40,406 lbs. of canned pork from Den- 
mark. There were no reports of for- 
eign meat entering at Spokane, Port- 
land and Seattle. 


CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in November, 1960-59, as re- 
ported by the Canadian Department 
of Agriculture: 





Nov. 1960 Nov. 1959 


MIN Is | sci anche aaa 165,465 155,753 
MIND cs Sie ek worcoaguwes 50,474 50,15 
SEAM AS occ vebSeiheye tone 480,724 648,589 
PONE So Sic c dene Cour eaces 74,379 90,808 


Average dressed weights of live- 
stock were as follows: 
Nov. 1960 Nov. 199 


Cattle 513.7 Ibs. 504.6 Ibs. 
Calves ... ....173.0 Ibs. 167.2 lbs. 
Hogs .... . .162.2 Ibs. 159.9 Ibs. 
Sheep 43.5 Ibs. 42.7 Ibs. 





MEAT PRODUCTS GRADED 
Meat and meat products graded 0! 
accepted as complying with specifi- 
cations of the U. S. Department of 
Agriculture (in 000 ibs.)=. 





WOE» 0 Kvkainwsies des acdsee 
Veal and Calf 
Lamb and mutton 

0 rrr ere 
ee Oe eee 
Other meats, lard .... sa 

Grand totals ............ 
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__PROCESSED MEATS . . . SUPPLIES 











below as follows: 





from those in October, 








U. S. Meat Imports Down Sharply In October 


Imports of meat into the United States dropped off sharply in Oc- 
tober from volume in September and were also down to a lesser extent 
1959. Aggregate volume of all meats which 
entered the U.S. in October was 50,027,641 lbs. compared with over 
81,000,000 Ibs. in September and 63,513,854 Ibs. in October, 1959. The 
drop to 11,748,072 lbs. of meat from Australia accounted for about 
20,000,000 Ibs. of the month’s decrease in meat imports. A sharp cut 
to 8,410,869 Ibs. in shipments from New Zealand just about made up 
the bulk of the decrease. Imports of canned pork at 9,170,644 Ibs. were 
about the same as in September, but slightly above last year’s October 
volume. Imports of fresh pork were down from last year, with Canada 
supplying the bulk of it. U. S. meat imports by country of origin appear 














AMI PROVISION STOCKS 

Provision stocks as reported to the 
American Meat Institute totaled 
95,300,000 Ibs. on December 3. This 
volume was 34 per cent below the 
143,300,000 Ibs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 35,600,000 Ibs., or 31 per 
cent below the 51,400,000 Ibs. in 
stock about a year earlier. 

AMI provision stocks December 3, 
November 12, and December 5, 1960, 
are listed in million pounds, as fol- 


lows: 

Nov. 12 Dec. 5 
1960 1959 

Frozen Pork: 

















Country of origin —Fresh meats and edible offal— —Cured meats— 
Beef, Veal L&M Pork Beef Pork — =“ oxk “as 
‘ Pounds Pounds Pounds Pounds Pounds Bellies 16 91 29.5 
ee IT seeeaisgs ees ete eer ses some is ie 20 
ME ioc cac scenes 1,405,271 15,331 2,362,602 117,906 507,267 Butts 1.1 cr) 2.8 
PS. os ch cle sa: daard | \Rivewaeke A  -gawaee 9 weeteees  ccasrgiie 10,221 Spareribs 3.6 2.9 5.4 
DE chidnestcvdeeses, i ccehegee OO oi aeeeds° —.<eudmaee  ‘eeesad 12,879 Trimmings ....... 5.9 4.4 10.9 
SS 3,675,067 Wee cae 31,986 pO ee 2.8 3.0 5.9 
Serer RN = Secale 8 seta, = eee | Gomes Other Pork ........ 13.8 13.2 16.8 
_ omg peor 4,449 scam wad Total frozen pork .. 62.1 60.9 100.8 
All others ........ eroee 8 =—ti(<‘i‘éw A lke , y 
Totals—Oct. 28,506,673 2,367,175 168,556 577,595 eo on 42 8.8 
Oct. 30,085,180 3,774,019 578,701 659,492 ae 43 re 41 
rs ee nia ee General Hams, S.P.-D.C. ... 12.1 9.1 15.9 
ee or iscel. ee reated) miscel. Totals Picnics, S.P.-D.C. .. 1.6 1.3 2.1 
Country of origin Pounds Pounds Pounds Pounds Pounds Pounds Pounds Bellies, S.P.-D.C. .. 6.9 7.8 8.7 
Argentina :933,092 6 65,931 geek tee 30,800 3,143,764 Other cured, in cure 2.6 2.1 2.9 
Australia US. le nO... Geeta” Sekenae seeeee 11,748,072 Total cured, 
Mel. ....... See ee 108100 =... 470,470 Tis Gls ccs... 33.2 28.6 42.5 
Canada ...... 11,550 118,326 Wit oS 941 4,884,320 Total pork prod. .... 95.3 89.5 143.3 
Denmark 3,150 3,847,074 i. y: | ee 161,022 4,286,027 35.6 38.4 51.4 
Germany 130,191 195 30,044 170,651 ST n\n? ; 
es 4,372,868 26,025 ey: 11,043 tills. 4,422,815 
Hreland ...26- sees saeeee  neeees  teteee teteee Sates 3,707,177 PET FOOD PRODUCTION 
a Zealand eae pee cubase Pakiles sae, ee 8,410,869 Canned food and canned or fresh 
araguay ee wees «6? Gren atae ot  Soacecee’ hes waters: |. caeirerea » 971 
Sere 528,272 Mee ce See eee 599,264 frozen food component for dogs, cats 
Uruguay 1,568,747 6,660 Sy eae = Naa: 10,080 1,586,607 : : 
Midiiers... | ...:. 167,247 168,747 Si“ “Wt. MASE ke 3,401,649 and like animals prepared under 
Totals— federal inspection and certification 
Oct. 1960 .. 6,311,368 9,170,644 621,132 172,785 289,506 372,845 50,027,641 aes te le k 
Oct. 1959 15,637,164 8,547,183 444,604 ...... 172,045 376,376 63,513,854 totaled 3,559,201 lbs. in the wee 
 colag ee . oy above, imports of horse meat (in pounds) for October 1960 were as ended November 26, according to the 
U. S. Department of Agriculture. 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS eo _ a 
Pork sausage, bulk (f.0.b. Chgo.) SMOKED MEATS (Lel prices quoted to manu- ee 5.25@5.35 
SS ae 32 @37 facturers of sausage) GPE BN nas c ccccncces 4.15@4.25 
Pork saus., sheep cas. ee en a Se Beef ds: 20/22 mm 3.65@3.75 
in Vib. package ....55 @61 Hams, to-b (av.) >. 39; {seis «18/20 mm. ............2.70@3.80 
Franks, sheep c ‘ 14/16, wrapped .......... 52 WEITERE is a oc acceeea ces 1.36@1.45 
in llb. package ..... 61 @68 i ae - 
Franks, skinless ....... @51 Seem 0 8c octeeee 3 f 
Bologna, ring, bulk . 4644 @36 te eee - Not clear, 40 mm./up 95@1.00 CURING MATERIALS 
, ac. bulk .... 41 /18, wrapped .......... mm 
iaaes iver Longer 38 @45 Hams, fully cooked, Nov clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400Ib. (Cwt.) 
Polish sausage, seif- 16/18, wrapped ........... 52 Beef weasands: (Each) bbis., del. or f.0.b. Chgo. $11.98 
Ravine maak @72 Bacon, fancy, de-rind, No. 1, 2 in./up ..... 15@ 18 Pure gram trate 
Smoked liver, ne. se @57 8/10 lbs., wrapped ....... 47 No. 13 in./up evcee 16@ 18 of soda, f.o.b. Mt idacus 
New Eng. lunch spec. ..63 @69 Bacon, fancy sq. cut, seed- Beef middles: @er set) Pure refined powd: cones, 
Olive loaf, bulk ....... 4714 @53 less, 10/12 Ibs., wrapped 42 Ex. wide, 2% in./up ..3.75@3.85 pf nn ince age ya 
Blood and tongue, n.c. 494@69 Bacon, No. 1, sliced 1-Ib. Spec. wide, 2%-3% in. 2.75@2.90 Salt. papersacked: fob = 
Blood, tongue, a.c., ....4516 @661% head seal, self-service, pkg. 54 Spec. med. 1%-2% in. 1.85@1.95 uaa pd y +. " ee 2 
— loaf, bulk ...... 50% @67 Narrow, 1%-in./dn. ...1.15@1.20 bags, f.0.b. whse., Chgo. 28.50 
Bees, ac sliced (delved SPICES as 42@ 2. 6.45 
ear, AUD ncccce 46 .0.b. spot, oe Cevccceces e 
= eal —, gs a 2.65@ 3.60 (Basis Chicago, original bar- Clear, 4%4-5 i c7. g4@ 38 Refined standard cane 
rels, bags, "dd. een aires 9.467 
sliced, 6, 7-02. — 4.05@ 4.92 Whole G a Clear, 44% Os gran., delv’d. Chg 
Olive oat. i Allspice, prim 86 ae Cen wees wee 2987 Some ae a f.0.b hes x ’ 
> e lo 's, f£.0.D. eserve, 
sie, 6 6, 7-02., doz. . . 3.00@ 3.84 “ate 3... 99 1.01 Beef bladders, salted: (Each) La., pe OOS Re ES 8.80 
rep 9 6-02., doz. . 2.85@ 4.80 Chit pepper ....... 58 7% inch/up, inflated 22 Dextrose, regular: 
6, 7-02.,  illeed, 2.85@ 3.60 Chili powder ...... -. 58 6%4-7% inch, infla : 14 Cerelose, (carlots, ewt) .. 7.62 
Pears tv ys 85@ 3: Gore. Zanzibar os 60 65 5%-6% inch, inflated . 14 Ex-wareh 7.77 
er, Jamaica .. 50 Pork casings (@er hank) 
DRY SAUSAGE Mace, a Banda 3.50 3.90 29 mm./down ........ 4,75@5.10 SEEDS AND HERBS 
Gliced, 6-oz. pack. f.0.b., Chgo.) East Indies ...... : 2.90 29/32 mm 4.75@6.00 
ie , Mustard flour, fancy 43 BP ARG oe cea : (cl., Ib.) Whole Ground 
girvelat, hog bungs .. 1.04@ 1.06 No. 1 ...e cesses, 38 See ee Teese ese Caraway seed 30 be 
Tarnger es 60@ "62 West Indies “hnutmes 1.80 38/42 mm. ..........243@2.85 Cominos seed 3940 
ES Ze Paprika, American, Mustard seed 
os PARRA poe 4 eee 55 Hog bungs: (Each) DON soc ncwcns sae 20 
NEL Genes stvia Les Paprika, Spanish, Sow, 34 inch cut ......... 64@66 yellow Amer. .... 20 
Salami, aed yle @ 1.10 SiMe Ve eae waigcaere'g 80 Export, 34 in. cut ........ 59@61 Oregano ........... 37 46 
—. CC 51@ 53 Cayenne pepper 63 Large prime, 34 in. ...... @46 Coriander, 
a 87@ 89 Pepper: Med. prime, 34 in. ...... 32@34 Morocco, No.1... 33 38 
Goteborg 99@ 1.01 Red, No. 1 ....... 5 58 Small prime, 34 in. ...... 16@19 Marjoram, French . 54 63 
Bese Fes 0r ses 88@ 90 ee 60 65 Middles, cap off ......... 72@74 Sage, Dalmatian, 
Mettadella ooo ss: 60@ 62 We ery le.. 7 94 Silas EnGe 662. oo dseee 11@12 iS ey eee 59 66 
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FRESH MEATS... Chicago and outside 






















































COW, BULL TENDERLOINS 


C&C grade, fresh Job lots, Ib.) 
Cow, 3 lIbs./down ..... 60@ 65 
Com, S46 Ber oc. .sc ss 65@ 70 
Se A 72@ 78 
Cow, 5 lIbs./up ...... 88@ 95 
mit... © Wa./mp- 6.555. 88@ 95 


CARCASS LAMB 


; (cl., Ib.) 
Prime, 35/45 Ibs. ...... 39 @41 
Prime, 45/55 Ibs. ......381%4@41 
Prime, 55/65 Ibs. ...... 36 @40 
Choice, 35/45 lbs. ...... 39 @41 
Choice, 45/55 Ibs. ...... 38% @41 
Choice, 55/65 lbs. ...... 36 @40 
Good, all wts. ......... 35 @39% 


CHICAGO 
Dec. 13, 1960 
CARCASS BEEF BEEF PRODUCTS 
_ db.) 
Steers, gen. range: (carlots, Ib.) Tongues, No. 1, 100’s . 33n 
Choice, 500/600 421% Tongues, No. 2, 100’s . 28 
Choice, 600/700 42% Hearts, regular, 100’s 18 
Choice, 700/800 ..... 41% Livers, regular, 35/50’s 21 
Good, 500/600 ........ 39% Livers, selected, 35/50’s 25n 
Good, 600/700 ....... 391% Tripe, cooked, 100’s .. 8n 
en OO OE ED 3212 Tripe, scalded, 100’s .. 8% 
Commercial cow ...2912@30 Lips, unscalded, 100’s 10% 
Canner-cutter cow 29 Lips, scalded, 100’s ... 1444n 
a a 6% 
US STE bcc 0/60) 5 S010 74%2.@ 7% 
oe Se 434 
PRIMAL BEEF CUTS 
Prime: db.) 
Tr. loins, 50/70 (cl) 75 @96 FANCY MEATS 
Sq. chux, 70/90 ..... 38 ngu b 
Armchux, 80/110 ....3514 @37 —> sgh . . 
Ribs, 25/35 (cl) ....66 @68 corned, No.3 .......- 34 
Briskets, (icl) ........ 2814 @29 Veal ipeads. 6/12-0n. . 113 
Navels, No. 1 ....... 17 @17% Waadia. sk. oe 131 
veh See Mo. 2 16% Calf tongues, 1-Ib./dn . 25 
Choice: 
Hindatrs., 5/700 .... 50 
Foreatrs., 5/800 ..... 3514 BEEF SAUS. MATERIALS 
ounds, 70/90 Ibs. ... 51% 
Tr. loins, 50/70 (icl) 67 @75 FRESH 
Sq. chux, 70/90 .... 38 
Armchux, 80/110 ...3514 @37 Canner-cutter cow meat. db.) 
Ribs, 25/30 (cl) ..... 62 @64 barrels ............- 41 @41% 
Ribs, 30/35 (cl) ...... 62 @63 Bull meat, boneless, 
. Briskets, (Icl) ........ 2814 @29 barrels ............ 451% @46 
Navels, No. 1 ....... 17 @17% Beef trimmings, 
Flanks, rough No. 1 16% 75/85%, barrels ....324%2@33 
Good (all wts.): 85/90%, barrels ....36 @37 
oe. eee 49 @50 Boneless chucks, 
Sq. chucks .......... 37 @38 BUN civ cin tives sess 41% @42 
Briskets ............ 27 @23%, ‘Beef cheek meat, 
“Saar eeteee: 52 @54_ rons wieregy aa 28 
Loins, trim’d. ....... Beef head meat, bbls. 
62 @64 Veal trimmings, 
boneless, barrels .... 39 


VEAL SKIN-OFF 


(Careass prices, Iel., Ib.) 
vy | A eee 55 @56 
es SOC EE. scs ohascawe 54@56 
Goes, 20/1 ....2..5. 54@56 
Gites, 200/000... 2.60 ..50: 53 @56 
Se” I rn Pree 48@51 
Commercial, 90/190 ........ 40@42 
Utility. 90/190 grsk tes: e nea 28@30 
oS Ee ran se 26 @ 27 


BEEF HAM SETS 


Insides, 12/up, lb. ....5014%@51% 
Outsides, 8/up, Ib. ....491%2@50%% 
Knuckles, 74%4/up, Ib. ..50 @51 


n-nominal, b-bid, a-asked 













FRESH CALF: 
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PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Dec. 13 Dec. 13 Dec. 13 
Choice, 5-600 Ibs. ........ $41.00 @ 43.00 $42.00 @ 43.00 $41.50 @ 43.50 
Choice, 6-700 Ibs. ........ 40.50 @ 42.00 41.00 @ 43.00 40.50 @ 42.50 
Good, 5-600 Ibs. ........ 39.00 @ 41.00 39.50 @ 41.00 40.00 @ 42.50 
Good, 6-700 Ibs. ......... 37.50 @ 39.50 38.50 @ 39.50 39.00 @ 41.50 
Stand., 3-600 Ibs. ........ 37.00 @ 39.00 37.00 @ 39.50 37.00 @ 39.00 
cow: 
Commercial, all wts. - 31.00 @ 33.00 32.00 @ 34.00 33.50 @ 37.00 
Utility, all wts. .......... 30.50 @ 32.00 29.00 @ 32.00 32.00 @ 35.00 
Canner-cutter ........... 28.50 @ 31.00 27.00 @ 29.00 29.00 @ 32.00 
Bull, util. & com’l. ...... 36.00 @ 40.00 38.00 @ 40.00 36.50 @ 39.00 


Choice, 200 Ibs./down ... 48.00@52.00 None quoted 40.00.@ 46.00 
Good, 200 Ibs./down 44.00 @ 50.00 43.00 @ 45.00 38.50 @ 44.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 39.00 @ 41.00 38.00 @ 41.00 36.00 @ 39.00 
Prime, 55-65 Ibs. ........ 37.00 @ 39.00 36.00 @ 39.00 None quoted 
Choice. 45-55 Ibs. ........ 39.00 @ 41.00 38.00 @ 41.00 36.00 @ 39.00 
Choice, 55-65 Ibs. ........ 37.00 @ 39.00 36.00 @ 39.00 None quoted 
oe See 36.00 @ 40.00 36.00 @ 39.00 34.00 @ 37.00 
FRESH PORK: (Carcass) (Packer style) (Packer style) (Packer style) 
135-175 Ibs. U.S. No. 1-3 ..None quoted None quoted 30.00 @ 32.00 
LOINS: 
Pe sivicbcsntastecd 45.00 @ 50.00 50.00 @52.00 48.00 @ 52.00 
Sr re 45.00 @ 49.00 47.00@51.00 48.00 @ 52.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
SEN 440 << canes ince 31.00 @ 35.00 31.00 @ 34.00 31.50 @37.00 
HAMS: 
NL Ctlpee aie nadae es be 48.00 @57.00 51.00 @ 56.00 52.00 @58.00 
; SE. 3 Sire pbk sb aene aaa 45.00 @55.00 49.00 @ 52.00 51.00@55.00 











NEW YORK 


Dec. 14, 1960 


CARCASS BEEF AND CUTS 


Prime steer: dcl., Ib.) 
to ONE 6 eee 53 @59 
Hinds., 7/800 ......... 52 @58 
Rounds, cut across, 

MO GEES eta vss ce 53 @59 
Rds., dia. bone, f.o. ..54 @59 
Short loins, untrim. ..74 @86 
Short loins, trim. ..... 102 @135 
ME = wt wistoce'o-nrcls woe 15 @19 
ens acceetass 58 @65 
pve eee 40 @44 
EE” Sivan aeerees 33 @39 
WE eweresdses cas 17% @23 

Choice steer: 

Carcass, 6/700 ........ 45 @46% 
Carcass, 7/800 ........ 44 @45% 
Carcass, 8/900 ........ 4314 @44%_ 
Winds., 6/700 ......... 52 @57 
WEAg, FLO o 955:5,0 0 0-0: 51 @56 
Rounds, cut across, 

UE I 6 oo vo sida scsi 52 @58 
Rds., dia. bone, f.o. 53 @58 
Short loins, untrim. ..57 @65 
Short loins, trim. ....77 @99 
Pn  Mieleew ewes” 15 @19 
Ae eeeree 55 @60 
Amm Chucks ....52:.: 3912 @43 
io Rarer rr 3 @38 
MN a6 ang aim esto raat 17 @22 

Good steer: 

Carcass, 5/600 ........ 42 @44 
Caroass, 6/700 ......; 414 @42% 
Hinds., 6/700 ........ 4914 @54 
Hinds., 7/800 ........ 4812 @53 
Rounds, cut across 

OS ae rere: 514% @56 
Rds., dia. bone, f.o. ..5244 @57 
Short loins, untrim. ..52 @57 
Short loins, trim. ....70 @77 
ME. wtsedcndeleaus 15 @19 
ee 53 @57 
ME CHONG 60650 Sa 38 4@42 


——e 


FANCY MEATS 


(Lel., Ib.) 
Veal breads, 6/12-0z .. 


eads, 6/12-0z .......... 115 
RO RNID cinta hws 661%, 16's 66 Cae 13 
Beef livers, selected ........., -) 
eg Se Oe 32 
Oxtails, %-Ib., frozen ........., 2 
VEAL SKIN-OFF 
(Careass prices, Icl., Ib.) 
Pree, GOTO... es eacs 55 @60 
Prime, 190/180 ......405.; 55 @59 
Choice, 90/120 ......... 49 @%4 
Choice, 120/150 ........ 47 @53 
oS SS. rer 40 @%4 
GOOG, GO/IMO noc cccices ck 42 @4% 
Good, 120/150 .......... 40 @4 
Choice calf, all wts. ..39 @4 
Good calf, all wts. ...... 38 @41 
CARCASS LAMB 
Acl., Ib.) 
Prime, 3B/Q6. ....06600. 39 @45 
Pete, SO/Me- .. onc sce cet 3714 @44 
Ppameé, S5/GB .. 2.5.00 37 @42 
Chetes, SB/45 ......c055 39 @45 
Chace; 45/85 ..s.s ss ccs 371% @44 
Chohee, SG/G6 «2... 6065.5. 37 @41% 
POO, GOED vcs cee cins 3714 @43 
MPO, GOLED 6s ceciweee's 7 @42 
ree, SEES oo e ccc cus @41 
(Carlots, Ib.) 
Choice, 35/46 .......... 37 @43 
Choice, 45/55 .......... 36 @42 
Cwees; SElSS okie cs 35 @40 
CARCASS BEEF 
(Cartets, Ib.) 
Steer, choice, 6/700 ....44144@45 
Steer, choice, 7/800 ....43144@4 
Steer, choice, 8/900 ....424%4,@43 
Steer, good, 6/700 ...... 40% @41 
Steer, good, 7/800 ...... 4014 @41 
Steer, good, 8/900 ...... 39 @40 





PHILA. FRESH MEATS 


Dec. 13, 1960 
PRIME STEER: (icl., 1b.) 
Carcass, 5/700 ........ 4614 @48 
Carcass, 7/900 ........ 4514 @47\4 
Rounds, flank off ....54 @57 
Loins, full, untr. ..... 54 @58 
Loins, full, trim. ..... 90 @93 
Ribs, 7-bone ........ 62 @65 
Armchux, 5-bone ..... 39 @4l 
Briskets, 5-bone ..... 30 @34 
CHOICE STEER: 
Carcass, 5/700 ........ 46 @47 
Carcass, 7/900 ........ 45 @46% 
Rounds, flank off ....54 @56 
Loins, full, untr. ....53 @55 
Loins, full, trim. ....65 @68 
Ribs, 7-bone ........58 @62 
Armchux, 5-bone ..39 @A4l 
Briskets, 5-bone ...... 30 @34 
GOOD STEFR: 
Carcass, 5/700 ........ 43 @45% 
Caveat, T/9O0 co.cc 421% @45 
Rounds, flank off ....53 @55 
Loins, full, untr. ..... 48 @52 
Loins, full, trim. .....65 @68 
Ribs; Tone .......5 52 @56 
Armchux, 5-bone ....39 @40 
Briskets, 5-bone ..... 30 @34 
COW CARCASS: 
Comm’l. 350/700 . 3114 @3414 


Lee... BOY @331%4 
feecet 2914 @321%4 
Choice Good 


Utility 350/700 
Can-cut 350/700 


VEAL CARC.: 


Seree TS. (occa. se none 45@47 
ot) eee 42@56 46@50 
120/150 lbs. ...... 52@56 46@49 
LAMB CARC.: Ch & Pr. Good 
a, Oe 40@44 36@41 
eg ese 38@42 37@41 
a eS 36@40 n.q. 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: 
40% lean, barrels ... 
50% lean, barrels .... 17 


(Job lots) 
A 16 


80% lean, barrels .... 2914 

95% lean, barrels .... 39 
Pork head meat ....... 29 
Pork cheek meat 

trimmed, barrels 3214 
Pork cheek meat, 

DREN is vaaceens 3014 


THE NATIONAL 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: 
Loins, reg., 8/12 .. 
Loins, reg., 12/16 ... 
Roston butts, 4/8 .. 
Spareribs, 3 Ib./dn. 
Hams, 
Hams, sknd., 12/14 .. 
Picnics, s.s., 4/6 .. 
Picnics, s.s., 6/8 
Bellies, 10/14 ...... 

NEW YORK: 


Loins, reg., 8/12 


Loins, reg., 12/16 .... 
..47 @52 
..36 @40 
..37 @%5 


Hams, sknd., 12/16 
Boston butts, 4/8 .. 
Spareribs, 3 lb./dn. 


(el., 1b.) 


..48 @i0 


46 @48 


..37 @4 
..38 @42 
sknd., 10/12 .. 


-none atd. 
47 @49 


. 2614 @29 
2544 @2B 
.27% @30 


Acl.. Tb.) 


. 47 @53 


46 @50 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Dec. 13, 1960 
Hams, 
Hams, 
Hams, 
Picnics, 4/6 lbs. 
Picnics, 6/8 Ibs. 


skinned, 


Pork loins, boneless ... 


Shoulders, 16/dn. 


skinned, 10/12 .. 
12/14 .. 
skinned, 14/16 .. 


BSRVRnsags 


(Job lots, lb.) 


Pork livers 
Tenderloins, fresh, 10’s 
Neck bones, bbls. 
Feet, s.c., bbls. 


17% 
72 @% 
11 @12 
. 9 @10 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 

Omaha, Dec. 14, 1960 
Choice steer, 6/700 ..$41.75@42.25 
Choice steer, 7/800 .. 40.75@41.% 
Choice steer, 8/900 .. 39.75@40.00 
Good steer, 6/800 .... 39.25@40.0 
Choice heifer, 5/700 .. 39.50@39.75 
Good heifer, 5/700 ... 38.00@38.2 
Cow, c-c & util. ..... 28.00 @ 28.50 
Pork loins, 8/12 .... 41.50@42.0 
Boston butts, 4/8 .... 30.00@30.50 
Hams, sknd., 12/16 .. 41.00@44.50 

Denver, Dec. 14, 1960 
Choice steer, 6/700 .. 41.50 
Choice steer, 7/800 .. 40.006 40.) 
Choice steer, 8/900 .. 39.006 39%, 
Good steer, 6/800 .. 39.506 100) 
Choice ‘heifer, 5/700 .. 38.756 39% 
Cow, utility (12-13) 29.006 29 
Cow, can.-cut ......-- none qtd. 
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(icl., Ib) 
» @45 
Y, @44 

| @42 

9 @45 
Wy @44 

| @41y 


414 @45 
3%4 @44 
24, @43 
0% @41 
014 @41 
9 @40 


1 Pork 


(cl., Tb.) 
i8 @50 
16 @48 
37 @40 
38 «@42 
none atd. 
47 @49 
2614 @29 
254 @28 
2714 @30 

(cl.. 1b.) 
47 @53 
46 @50 
47 @52 
36 @40 
37 @45 


_ MEATS 


ewt.) 


1960 

41,75@ 42.8 
40.75@41.5 
39.75 @ 40.00 
39.25 @ 40.00 
39.50 @ 39.75 
38.00 @ 38.25 
28.00 @ 28.50 
41.50@42.00 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Dec. 14, 1960) 


SKINNED HAMS 





FF.A. or fresh Frozen 
DEG iuca sss > AP eee 
454 12/14 ....45@45% 

+ eb are 
ee ...-.- 16/18 

or 18/20 

ge6 .....:-- it Se 

$@3% ....---- 32/34 ...... 
Petkaaaeses EES 

Wh. .....----- 23/90 ........ 

Birscvve Sy GE MEE s-écicessews 

PICNICS 

FF.A. or fresh Frozen 
gas et . Mere ee 24 

@2% .....- 6/8 ....22@22% 

| | Mee erewenes 21n 

Sete... 20/18 ........% 21n 

18......f.f.a. 8/uv 2’s in ..18@18% 

18%a...fresh 8/up 2’s in ...... n.q. 

FRESH PORK CUTS 

Czr Lot 

Loins, 12/dn ........ 42 
Loins, 12/16 ..381%4@39 
mains, 16/20 ......<5. 33 
Loins, 20/up 3014 @ 32 
Butts, _ eee 31@32 
Ph OED. sc ccacces 29 
a ere 29 
BG SIO. ois nsces 34 
|) aaa 2814 
Ws GSO Sc cs cess 22 





easked, b-bid, n-nominal 


BELLIES 

F.F.A. or fresh Frozen 
SRY kin wadaevie i, ere 32% 
Mts Usscsaeas 3) eee 33% 
WE kewkepenc WES ocheaees 2814 
RS ae wie av ciee 27 
Sasa te 24% 
. ve000e0ague | PA 24n 
WOU Sd snedeses Re vawene 21%n 
D.S. BRANDED BELLIES (CURED) 
WEG es ea cige dele . og eee 21n 
A RRR Ree ene | Lee 21n 
G.A. froz., fresh D.S. clear 

ale hin eee Pen 
PEMA CIGM....5 FEM cincicecs 21n 
UO Re Se 16n 
rer ME osberuaee 15n 
ta me cena ie St eer eee 13n 

FAT BACKS 

Frozen or fresh Cured 





OTHER CELLAR CUTS 


Frozen or fresh Cured 


i, were. Sq. Jowls, boxed ...n.q. 
i, Saar Jowl Butts, loose .1244a 
by a Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


(rum contract basis) 
FRIDAY, DEC. 9, 1960 
Open High Lew 


Clese 
Dec. 10.65 10.70 10.55 10.70 
Jan. 10.40 10.50 10.30 10.50a 
Mar. 10.35 10.35 10.25 10.35 
May 1040 10.52 10.40 10.52b 
es. ie eae 10.50n 
Sales: 1,720,000 Ibs. 
Open interest at close, Thurs., 


Dee. 8: Dec., 195; Jan., 120; Mar., 
4; May, 80, and July, 3 lots. 


MONDAY, DEC. 12, 1960 


Dec. 10.80 11.00 10.80 11.00a 
Jan. 10.55 10.65 10.55 10.65a 
Mar. 10.50 10.55 10.50 10.50b 
May 10.70 10.70 10.70 10.70a 
July sale 10.50b 


Sales: 1,240,000 Ibs. 
Open interest at close, Fri., Dec. 
% Dee., 193; Jan., 118; Mar., 94; 
May, 80, and July, 3 lots. 


TUESDAY, DEC. 13, 1960 


Dec. 10.99 10.90 10.80 10.87a 
Jan. 10.62 10.62 10.42 10.45b 
Mar. 10.50 10.50 10.45 10.45a 
May tas wee wes 10.67a 
july =... : ess 10:50n 


Sales: 1,640,000 Ibs. 

Open interest at close, Mon., 
Dee. 12: Dec., 185; Jan., 118; Mar., 
%; May, 80, and July, 3 lots. 


WEDNESDAY, DEC. 14, 1960 


Dee. 10.80 10.90 10.80 10.87 

Jan. 10.42 10.47 10.42 10.47 

Mar. 10.47 10.47 10.45 10.47a 

=“ eats lcs 10.67a 

July 10.52 10.52 10.52 10.52 
Sales: 1,400,000 Ibs. 

Open interest at close, Tues., 


bs 13: Dec., 180; Jan., 123 Mar., 
0; May, 80, arid July, 3 lots. 





THURSDAY, DEC. 15, 1960 








30.00@ 30.50 
41.00@44.50 
1960 

41.50 


40.00@ 40.50 
39.00@ 39.90 
39.50 @ 40.00 
38.75 @ 39.90 
29.00 @ 29.75 
none atd. 




















R 17, 1960 





Dec. 10.87 11.02 10.40 10.90 
~ 10.50 10.55 10.45 10.45 

- 1047 10.55 10.42 10.45 
fay 10.70 10.70 10.70 10.70 
me .... . 10.55 


Sales; 3,840,000 Ibs. 

Open interest at close, Wed 

7 14: Dec., 165; Jan., 123; Mar., 
May, 80, and July, 4 lots. 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Dec. 9 Dec. 11 

1960 1959 
P.S. lard (a) 80,000 80,000 
P.S. lard (b) 900,651 401,157 
ie a eS re 440,000 
D.R. lard (b) 320,635  2.899,523 
TOTAL LARD 1,301,286 3,820,680 


(a) Made since Oct. 1. 1960. 
(b) Made previous to Oct. 1, 1960. 
SLICED BACON 
Sliced bacon production 
for the week ended No- 
vember 26, amounted to 
17,327,778 lbs., according to 
the U. S. Department of 
Agriculture. 


Meat Prices Steady 

Meat prices held about 
steady in the week ended 
December 6, as indicated 
by the 97.5 the average 
wholesale price _ index, 
which was unchanged 
from the previous week. 
This was the first time in 
months that such a situa- 
tion has prevailed. Mean- 
while, the average primary 
market price index de- 
clined to 119.5 from 119.6 
for the week before. The 
same indexes for the cor- 
responding week last year 
were 89.4 and 119.0 per 
cent, respectively. 
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| PORK AND LARD ... Chicago and outside 


MINUS MARGINS WIDER AGAIN THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Cut-out margins receded this week as markdowns 
swept the pork market, while pressure on the live hog 
market was slower in taking effect. Heavy hogs felt the 
brunt of buyer pressure as did cuts from that class of 
porkers. The minus margins widened across the board, 
with the rate of setback sharpest on lightweights. 








—180-220 lbs.— —220-240 Ibs.— -—240-270 lbs.— 
Value Value Value 
per per ewt. per per ewt. per per cwt. 
ewt. fin. ewt. fin. ewt. fin 
alive yield alive yield alive yield 
Rt COE oi sc cok neon $12.81 $18.28 $11.71 $16.32 $10.34 $14.44 
Fat, cuts, lard ......... 5.11 7.29 5.13 7.20 4.38 6.01 
Ribs, trimms., etc. ..... 2.02 2.89 1.90 2.67 pe 1 2.46 
Cag: OF Oe oc s5. 56005. 18.09 17.41 16.56 
Condemnation loss ..... .08 .08 .08 
Handling, overhead 2.64 2.40 2.18 
Po i. > ae 20.81 29.72 19.89 27.82 18.82 26.14 
TOTAL VALUE ........ 19.94 28.46 18.74 26.19 16.49 22.91 
Cutting margin ...... — 87 —1.26 —1.15 —163 —2.33 —3.23 
Margin last week ....— .34 — 47 —1.03 —143 -—2.08 -—2.86 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Dec. 13 Dec. 13 Dec. 13 
ee ee rE 15.00 @ 16.50 16.00 @ 18.00 14.50 @ 18.50 
50-lb. cartons & cans ...... 14.50@ 15.75 16.00 @ 17.00 None quoted 
QE ce dviveseecteneniaes 13.50 @ 15.00 15.00 @ 16.00 13.50 @ 15.50 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Dec. 14, 1960 
Refined lard, drums, f.o.b. 


CN | Sweadaceeca nse $13.12 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 13.62 
Kettle rendered, 50-lb. tins, 

fib CRIGRRO «556s 5c eee 12 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 14.12 
pe Perr re Oe 13.87 
Standard shortening, 

North & South, delivered . 19.50 
Hydrogenated shortening, 

N. S., drums, del’vd. .. 19.75 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd. Mkt.) 

Dec. 9 ..10.20n 9.37 12.00n 
Dec. 12 ..10.20n 9.37 11.87n 
Dec. 13 ..10.20n 9.37a 11.75n 
Dec. 14 ..10.20n 9.37 11.75n 
Dec. 15 ..10.20n 9.50a 11.75n 


Note: add %¢ to all prices end- 
ing in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Dec. 10, 1960, was 17.6, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 18.6 ratio for the pre- 
ceding week and 11.1 a 
year ago. These ratios 
were calculated on the ba- 
sis of No, 3 yellow corn 
selling at 99.5¢, 95.5¢ and 
$1.089 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 
Wednesday, Dec. 14, 1960 
Crude cottonseed oil, f.o.b. 


Te waneesuqacess 9% @10n 

i eee 10 

pS See eee 104n 
Corn oil in tanks, 

SAAD PE oc wns oe ans 14% 
Soybean oil, 

f.o.b. Decatur ....... 9% @10n 
Coconut oil, f.0.b. 

Pacific Coast ........ 11% 
Peanut oil, 

eo AS ee 12% 
Cottonseed foots: 

Midwest, West Coast 1% 

TAME cmc megieesas wcess 1% 
Soybean foots: 

WAGE ediacccn sees 1% 


OLEOMARGARINE 
Wednesday, Dec. 14, 1960 
White dom. veg., solids, 


30-Ib. cartons ....... 23% 
Yellow quarters, 

30-lb. cartons ...-.... 25% 
Mil churned pastry, 

750-Ib. lots, 30’s .... 2514 
Water churned pastry, 

750-Ib. lots, 30’s .... 2414 
Bakers, drums, tons ...181%4@20 

OLEO OILS 

Prime oleo steariné, 

|. errr se ry rr 11% 
Extra oleo oil (drums) 15% 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Dec. 9—Dec., 12.29b-30a; Mar., 
12.17-16; May, 12.24-23; July, 12.27; 
Sept., 12.10b; Oct., 12.09, and Dec., 
11.90b-12.00a. 

Dec. 12—Dec., 12.33; Mar., 12.25; 
May, 12.31-33; July, 12.34-35 Sept., 
12.19b-30a; Oct., 12.15, and Dec., 
11.95b. 

Dec. 13—Dec., 12.35; Mar., 12.15; 
May, 12.19-18; July, 12.21; Sept., 
12.05b; Oct., 12.00b-05a, and Dec., 
11.75b-95a. 

Dec. 14—Dec., 12.40; Mar., 12.10; 
May, 12.14-11; July, 12.15; Sept., 
11.90b-12.05a; Oct., 11.90b-94a, and 
Dec., 11.80b-12.00a. 

Dec. 14-Dec., 12.60-70; Mar., 12.15- 
12; May, 12.15-14; July, 12.17-15; 
Sept., 11.94b-12.05a; Oct., 11.96b- 
12.00a, and Dec. 11.83b-98a. 


a-asked, b-bid. 
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PRODUCTS FATS AND OILS_ : 
fan 

a 
R Y pn, SAB 5M 
low 
A was sought at 4%¢ higher, c. ot Chi- ¢ 
BY-PRODUCTS MARKET TALLOWS end GREASES cago basis. Choice whit i 
g e€ grease, all tior 

(F.0.B. Chicago, unless otherwise indicated) Wednesday, Dec. 14, 1960 h bid 71 f. 

Wednesday, Dec. 14, 1960 od eo 1 a. oe a. a ie 

BLOOD wi aske ible tallow met ye 

Unground, per unit of The inedible tallow and grease buying interest at 84¢, f.0.b. Denver gre 
ammonia, bulk .............. 4.75n re ‘ biasiil “Lies “ite mas ith th fferi : t gy ’ 

DIGESTER FEED TANKAGE MATERIALS market maintained its firm under- wl e olfering price a vod. A 
Wet rendered, unground, loose a tone late last week, and scattered few tanks of yellow grease were re- | 

on Gua Pa ee 5001 Sales of bleachable fancy tallow were _— ported at 4%4¢, c.af. Chicago. B- 

Seer tt te eee 4.75n reported at 514¢, c.a.f. Chicago. Yel- white grease was reported bid at I 

ee low grease traded at 414¢, also caf. 454¢, c.af. Chicago, but it was held $4 

50% meat, bone scraps, bagged wae 73.08 Chicago, and special tallow was fractionally higher. Edible tallow a 
80% digester tankage. bagged * 72'50@ 75.00 sought at 434¢. Edible tallow was a __ traded at 8'2¢, f.o.b. River. rt 
2 oe aes ane trifle easy as some movement was The firm hold on inedible fats im- a 
Steam bone meal, $0-1b. bags a recorded at 8%@9¢, c.a.f. Chicago. parted strength to the market, and a $1, 
oS dees ae bagged .. 75.00@ 80.00 Edible tallow was also reported scattering of sales was reported at : 
decisis enemas available at 8142@8%¢, f.o.b. River. midweek at slightly improved prices. BD 

Feather tankage, ground, A moderate trade came about ear- Bleachable fancy tallow sold at 55<¢ 
Hoof Poe ox a ns toe mgal +6.50@ — ly in the new week. Bleachable fan- — tallow and B-white grease at Lo 
nies cy tallow sold at 514¢, special tallow 4%¢, and No. 1 tallow and yellow " 
at 434¢, and No. 1 tallow at 44%4@ grease at 43¢¢, all c.a.f. Chicago 
Low test, per unit protein .... 1301 at 4%¢, 4 ; ‘a ’ go. ce 
pl gain th gel go a 4 43¢¢, all c.a.f. Chicago. Choice white Bleachable fancy tallow was bid at the 
— a -eeksilaing ; ; grease, all hog, traded in fair volume 6@6%4¢, c.af. New York. Original an 
oo at 8%¢, c.af. New York, with bids fancy tallow was bid at 6%¢, New | for 
dows, Sect (nemaed, ten ...... me 3 out for more, but sellers asked 842¢. York, but it was held fractionally | 19 
Pigskins nee Mie is. .ccs 7%@ 7% Bleachable fancy tallow was bid. at higher. Choice white grease, all hog, cre 
SNM. -.... 18% 6@6148¢, special tallow at 5%¢, and _ traded at 8%¢, c.af. East. Special | By 
sedi i Oe ys a HAIR yellow grease at 5@51¢¢, c.a.f., New tallow was bid at 544@55¢, cat. imy 
nter coll, ed, : 

c.a.f. mideast, ton ......... 80.00@ 85.00 York area. Eastern points. abc 
ae ae oe Some edible tallow changed hands _TALLOWS: Wednesday’s quota- I 
Winter processed (Nov.-Mar.) el ciaias at 8%¢, c.af. Chicago. Additional tions: edible tallow, 842¢, f.o.b. Riv- | gha 
Sie teins hhh aidities ‘nc ian on-eline tanks of specification edible tallow er, and 8%@9¢, Chicago basis; orig- in 

tha 
the 
195 
hid 
ski 
- + for fast, convenient pre 
UM TCRTT MM LCNSILICIEE chose yoortont : 
C S S| g phone your local pa 
: DARLING & COMPANY | ; 
Animal By-Products : 
Say 
Representative Br 
or call collect to... im 
@ YArds 7-3000 val 
4201 S. Ashland Ave. the 
CHICAGO dec 
Fillmore 0655 
: : P.O. Box 5, Station “A” ly, 
DARLING & COMPANY’s convenient daily BUFFALO det 
3 : @ WArwick 8-7400 inv 
pick-up service can save you money, space, P.O. Box 329, Main P.O., Dearborn, Mich. I 
: + DETROIT 
and help keep your premises clean. There’s a : me 
ONtario 1-9000 dor 
DARLING truck as near as your telephone. P.O. Box 2218, Brooklyn Station wi 
CLEVELAND Ke 
@ VAlley 1-2726 
Bring your problems to us hell ao . 
CINCINNATI 
Let the accumulated off. 
: Waucoma 500 la 
experience of P.O. Box 500 BE 
DARLING & COMPANY’S APRA, HOA ete, 
‘ . : @ Elgin 2-4600 
trained, technical service oo tn 7 tie 
staff help you... CHATHAM, ONTARIO, CANADA wa 
without cost to you. bs 
THE 
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inal fancy tallow, 5%¢; bleachable 
fancy tallow, 5%¢; prime tallow, 
5¥%4¢; special tallow, 4%¢; No. 1 tal- 
low, 438¢, and No. 2 tallow, 3%¢. 
GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 


1%@742¢; B-white grease, 4%s¢; 
yellow grease, 4%s¢, and house 
grease, 448¢. 
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New York, Dec. 14, 1960 

Dried blood was quoted today at 

$4 per unit of ammonia. Wet ren- 

dered tankage was listed at $4.50@ 

$4.75 per unit of ammonia and dry 

rendered tankage was quoted at 
$1.05@1.10 per protein unit. 


BDSA Sees Production Rise, 
Lower Prices on Hides In 1961 


The Business and Defense Serv- 
M@ices Administration has predicted 
that livestock producers will market 
an even greater number of animals 
for slaughter in 1961 than they did in 
1960 and 1959, resulting in an in- 
crease in hide and skin production. 
Exports are expected to increase, but 
imports are expected to remain 
about the same. 

BDSA anticipates no sudden or 
sharp decline in hide and skin prices 
in 1961, but will tend to be lower 
than in 1960 and 1959. As a result of 
the high prices in the first half of 
1959, the domestic market for cattle 
hides, and to a lesser extent for calf 
skins, has declined. Heavy leathers 
produced from these hides and skins 
have been replaced by other prod- 
ucts, and this business may not be 
entirely recaptured. 

In its review of the 1960 trends in 
the hide and skin industry, BDSA 
says the return to a normal level of 
prices early in the year will be an 
important trend. The sharp ad- 
vance in bovine hide quotations in 
the first half of 1959 resulted in a 
decline in both sales and inventories. 

ause exports also declined sharp- 
ly, both foreign and domestic tanners 
depended to a great extent on their 
inventories to carry them over when 

Beginning early in 1960, when do- 
mestic production began to increase, 
domestic production began to incre 
Prices eased further and buyers 
showed greater willingness to pur- 
chase, both for domestic use and for 
€xport. As prices continued to level 
off, greater market activity took 
place, a slowing-up occurring as the 
market firmed and prices showed a 

mdency to increase. The general 
tend in prices in 1960 was down- 
ward, and for the first 10 months of 

year, this decline ranged from 
1) to 35 per cent on cattle hides. 














CHICAGO HIDES 


Wednesday, Dec. 14, 1960 











BIG PACKER HIDES: Movement 
was good last week as about 115,000 
hides sold, including bookings to 
packers’ tanning subsidiaries, with 
price reductions of 1@114¢ recorded. 
The feature last week was the de- 
cline of 142¢ in heavy native cows. 
About 27,000 St. Paul and River 
product moved at 13¢, and 7,000 St. 
Paul-Milwaukee’s went at 13%%¢. 
About 1,000 Evansville’s sold at 14¢. 
River light native cows sold steady 
at 1742¢, and about 17,000 Northern 
branded cows sold 1¢ lower at 11%4¢. 
A couple of cars of Southwestern 
branded cows moved at 1214¢. River 
heavy native steers were in good de- 
mand and about 23,000 sold 1¢ lower 
at 1244¢, and some low freight stock 
at 13¢. Light and ex-light native 
steers sold at 18¢ and 19¢, respective- 
ly. Branded steers also sold 1¢ lower. 

The new week opened on a quiet 
note, with many members attending 
the leather show in New York. The 
only activity reported involved a car 
of Austin heavy native steers at 13¢, 
and a car of butt-brands at 11¢. One 
seller reported 13%¢ bid on heavy 
native cows. On Tuesday, heavy na- 
tive steers and Colorado steers met 
interest at steady prices, but no ac- 
tion was reported. On Wednesday, 
steady bids were made on branded 


* steers, branded cows and heavy na- 


tive steers, but no action resulted. 

SMALL PACKER AND COUN- 
TRY HIDES: Activity was limited 
in the Midwest small packer market 
as buying orders lagged and sellers 
were inclined to watch the big pack- 
er market developments. Midwestern 
50/52-lb. allweight natives were 
pegged at 12%4@13¢, while the 
60/62’s met some bids at 104%4@11¢. 
Locker-butcher, 50/52-lb. averages, 
were steady at 11l¢ nominal, on an 
f.o.b. shipping point basis. Renderers, 
same average, were pegged at 94@ 
10¢, and No. 3’s were steady at 742@ 
8¢, although some were held slightly 
higher. Choice Northern trimmed 
horsehides were reported steady at 
7.75@8.00, f.o.b. shipping points. Or- 
dinary lots were quoted at 5.50@ 
6.00, f.0.b. basis. 

CALFSKINS AND KIPSKINS: 
Last reported trading in big packer 
calf involved Northern heavies at 
5744¢ and lights at 55¢. A large in- 
dependent also obtained these prices. 
Late last week, River kips moved 
at 45¢, and overweights at 35¢. Last 
sales of big packer regular slunks 
were at 1.30@1.35. Small packer all- 
weight calf was steady at 41@42¢, as 
were allweight kips at 32@34¢. 
Country allweight calf ruled steady 
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at 26@27¢, as did allweight kips at 
22@23¢. 

SHEEPSKINS: Sellers had bullish 
ideas on shearlings, but buyers were 
slow to reach at the advances as 
Northern-River No. 1’s were quoted 
at .80@.90, and No. 2’s at .50@.65. 
Southwestern product was quoted at 
1.25@1.30 for No. 1’s and at .75@.85 
on No. 2’s. Fall clips, Northern-River 
product, were reported at 1.25@1.40, 
and Southwestern’s at 1.75. Midwest- 
ern lamb pelts continued strong and 
moved at 2.65@2.75, with some 
heard up to 2.90@3.00. Full wool dry 
pelts reportedly sold at .20, while 
pickled skins were easy, with lambs 
at 8.25@8.50, sheep at 10.50, dozen. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Wednesday, Cor. date 
Dec. 14, 1960 1959 

Let. native steers ... 18n 21 @21%n 
Hvy. nat. steers ....124%@13n 141% @25 
Ex. ligt. nat. steers .. 19n 23n 
Butt-brand. steers .. 1lb 13%4 
Colorado steers ..... 10b 121% 
Hvy. Texas steers ... 10%n 13n 
Light Texas steers .. 16n 19n 
Ex. lgt. Texas steers . 17n 21n 
Heavy native cows ...13 @13% 15% 
Light nat. cows ....164%@17%n 20 @21 
Branded cows ....... 11% @12%n 14% 
Native bulls ......... 9% @10n 12 @12%4n 
Branded bulls ...... 8%@ 9n 11 @11%n 
Calfskins: 

Northern, 10/15 Ibs. 5714n 50n 

10 lbs./down ....... 55n 621%2n 
Kips, Northern native, 

2 eee 45n 4314n 

SMALL PACKER HIDES 

STEERS AND COWS: 
60/62-lb. avg. ...... 10% @11n 13. @13%n 
50/52-Ib. avg. ...... 12% @13n 17 @17%n 


SMALL PACKER SKINS 


Calfskins, all wts. ..41 @42n 40 @45n 
Kipskins, all wts. ..32 @34n 35 @36n 
SHEEPSKINS 

Packer shearlings: 

pS SER 80@ 90 1.50@ 1.80n 
Me See reece 50@ 65 1.20@ 1.30n 
Dry Pelts ........ .22@ = .23n 


-20n 
8.00@ 8.25n 11.00@11.50n 


Hhorsehides, trim. .. 7.75@ 8.00n 10.50@11.00n 


N. Y. HIDE FUTURES 


Friday, Dec. 9, 1960 


Jan. ... 15.06b 15.55 15.40 15.40b- .50a 
Apr. ... 14.50b 14.97 14.88 14.97 
July . 1440b = 14.85 14.85 14.80b- .90a 
Oct. ... 14.35b ones wees 17.70b- .85a 
Jan. ... 14.20b 14.60b- .80a 
Sales: 29 lots. 
Monday, Dec. 12, 1960 
Jan. . 15.50 15.56 15.50 15.40b- .57a 
Apr. 14.85b 14.90 14.90 14.90b-15.00a 
July 14.75b ae aps 14.80b- .90a 
Oct. 14.60b 14.70b- .80a 
Jan. 14.50b 14.60b- .70a 
Sales: 4 lots. 
Tuesday, Dec. 13, 1960 
Jan. ... 15.40b 15.50 15.50 15.45b- .55a 
Apr. . 14.90b 14.95 14.92 14.92 
July ... 14.75b 14.80 14.80 14.75b- .88a 
Oct. ... 14.60b oues asee 14.65b- .80a 
Jan. ... 14.50b 14.55b- .70a 
Sales: 29 lots. 
Wednesday, Dec. 14, 1960 
Jan. 15.40b 15.57 15.57 15.57 
Apr. ... 14.90b 14.94 14.88 14.94 
July ... 14.73b 14.70 14.70 14.70b- .79a 
Oct. ... 14.61b ides “ses 14.55b- .70a 
Jan. ... 14.50b 14.45b- .65a 
Sales: 4 lots. 
Thursday, Dec. 15, 1960 
Jan. ... 15.50b 15.60 15.55 15.60 
Apr. ... 14.85b 14.90 14.90 14.90 
July ... 14.57b 14.65 14.65 14.60b- .65a 
Oct. ... 14.40b hes ooee 14.35b- .60a 
Jan. ... 14.30b 14.25b- .50a 
Sales: 7 lots. 


45 


LIVESTOCK MARKETS ...Weekly Review 





S. C. Livestock Conservation, Inc., Lists Pointers 
To Cattle Handlers On Preventing Injuries 


The Sioux City Livestock Conservation, Inc., in its 
continuing campaign to save as much meat as possible 
for consumer use by calling attention to rules of careful 
handling of cattle has listed a number of pointers to be 
observed by livestock handlers and truckers. The sug- 
gestions, along with causes of injuries, were listed by 
the group as follows: 

Limit cows from six to 10 head per pen or compart- 
ment. Limit fat cattle from 12 to 15 head per pen or 
transportation compartment. 

Separate cattle, hogs and sheep in yarding, etc. 

Sufficient pen room for cattle to move about helps 
prevent fighting. 

Avoid over-crowding in truck shipments. 

Cover corners and protruding objects with old tires. 

Use stair steps for loading and unloading cattle or 
moving to a higher or lower level. 

Most injuries caused by: Yarding or loading strange 
cattle together. 

Protruding ends of loading chutes, which may be hit 
by animals. 

Jamming cattle through narrow gates and doors. 

Over-crowding cattle in pens and trucks or alleys. 

Rushing cattle on wet and greasy floors so they may 
fall and become injured. 

Loud noises may frighten cattle so they bang against 
solid objects and become bruised. 


F. I. LIVESTOCK SLAUGHTER CLASSIFIED 
Classification of livestock slaughtered under federal 
inspection in October, 1960, compared with September, 
1960 and October, 1959, is shown below: 


—Number (in 000’s)—— 
Oct. Sept. 10Mo. Oct. 
1960 1960 1959 





Per cent 
Sept. 10 Mo. 
1960 1960 


a) 
pet 


Cattle: 
Steers 
Heifers, 
Cows 
Bulls, stags 
Totals 
Canners, cutters! 
Hogs: 
Sows 
Barrows, gilts 
Stags, boars 
Totals 
Sheep and Lambs: 
Lambs, yrigs. 
Sheep 


882 830 


960 
387 382 
408 


S-BES 


27 
1,782 
205 


Zo SS-8Sh 


su Shou ADawWOY 
S no 

~ 
Lo BS-BES 


BSpaSs 
Home 
- 


496 
4,643 
2 


oe _ 
ee ER 
wy SUBR UWOUworus 


© 
NN 


6 
5,165 


— 


Ba S. 
8 


Suk 


1,226 
97 

’ 1,323 

*Based on reports from packers. 


Nw Ope 
© 5S 
Sus 8 

© 

Px) 


a 
ry 
Smt SCRED USON BDH 


0 
1,201 100.0 100.0 100.0 
lIncluded in cattle classification. 
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TRUCKED-IN LIVESTOCK AT 56 MARKETS 


Trucked-in receipts of livestock at 56 markets in Oct., 
1960-59, were reported by the USDA, as follows: 


Number of head Per cent of total 
t Oc Oct. Oct. 


1959 
1,645,580 
341,763 
2,903,668 
876,490 


Cattle 

Calves 

Hogs 

Sheep and lambs 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


December 13, as reported by the USDA: 


HOGS: N.Y. Yds. 


BARROWS & GILTS: 
U.S. No. 1: 

180-200 
200-220 
220-240 

U.S. No. 
180-200 
200-220 
220-240 
oe ee 
U.S. No. 3: 
200-220 . -$17.25-17.75 $17.50-17.75 
220-240 .. 16.75-17.65 16.25-17.00 
240-270 -. 16.00-17.00 15.75-16.25 
270-300 = .... 15.50-16.25 15.50-16.00 
U.S. No. 
180-200 


Chicago 




















.- 17.75-18.10 
200-220 .. 17.50-18.10 
220-240 .... 17.25-18.10 
U.S. No. 
200-220 


17.75-18.35 
18.00-18.35 
17.00-18.25 


-» 17.50-17.75 
220-240 -. 16.75-17.75 
240-270 «+. 16.00-17.25 
270-300 .... 15.50-16.50 
U.S. No. : 

180-200 
200-220 
220-240 
240-270 

SOWS: 
U.S. No. 
180-270 


17.50-17.75 
16.25-17.75 
16.00-16.50 
15.50-16.25 


+++. 17.60-17.85 
.-+ 17.60-17.85 
..+ 17.00-17.85 

- 16.25-17.35 


17.50-18.25 
17.75-18.25 
16.50-18.00 
16.25-16.75 


3: 
. 14.75-15.25 


Sioux City 


$16.75-17.50 
17.25-17.50 
17.25-17.50 


16.75-17.35 
17.25-17.35 
17.25-17.35 
16.25-17.25 


Omaha 


et 18. 
7.50-18. 





16.75-17.00 
16.00-16.75 
15.00-16.00 


16.75-17.50 
17.25-17.50 
17.25-17.50 


17.15-17.25 
16.75-17.25 
16.00-16.75 
15.00-16.25 


16.75-17.25 
17.25-17.35 
17.25-17.35 
16.25-17.25 





- 14.25-15.25 —— 
330-400 - 13.25-15.25 12.75-14.75 
400-550 - 12.25-13.75 11.50-13.00 
SLAUGHTER CATTLE & CALVES 
STEERS, prime: 
900-1100 
1100-1300 
1300-1500 
Choice: 
700-900 
900-1100 
1100-1300 
1300-1500 
Good: 
700-900 ... 23.00-25.75 
900-1100 ... 23.25-25.75 
1100-13.00 .. 23.25-25.75 
Stand., 
all wts. 
Utility, 
all wts. 
HEIFERS, 
900-1100 
Choice: 


270-330 


27.50-28.25 
27.50-28.50 
26.00-28.50 


«++ 25.25-26.75 
.+ 25.75-27.50 
.. 25.75-27.50 

. 25.00-26.75 


26.25-27.75 
25.25-27.75 
24.00-27.25 


23.75-26.25 
23.75-26.25 
23.50-25.50 
. 19.50-23.25 21.75-23.75 

- 16.50-19.50 
prime: 


20.50-21.75 
26.25-27.00 


. 24.50-26.50 


‘ 25.00-26.25 


25.00-26.25 


22.75-24.50 
. 22.25-24.50 


23.50-25.00 
23.00-25.00 


. 18.25-22.50 20.50-23.00 


. 16.00-18.25 15.50-20.50 
Util., Com’l "14.50-16.50 13.75-16.25 
Can- Cut. .. 10.50-15.00 11.00-14.50 

BULLS, (Yrlis. Excl.) all weights: 
Commercial 18.00-19.00 16.50-20.00 
Utility . 17.00-18.00 17.50-20.00 
Cutter .. 14.50-17.50 16.50-17.50 

VEALERS: all weights: 

Ch. & pr. .. 33.00 25.00 
Std. & gd. . 21.00-29.00 16.00-24.00 

CALVES (500 Ibs. down): 

Choice .. 24,00-27.00 


14.50-15.00 
13.00-14.50 
12.00-13.25 


27.00-27.75 
26.75-27.75 
26.25-27.50 


24.75-26.50 
25.25-27.00 
26.00-27.25 
24.25-26.75 
22.75-25.25 
22.75-25.25 
22.75-25.00 
20.50-22.75 
19.00-20.75 
25.75-26.50 


24.00-25.75 
24.00-25.75 


21.75-24.00 
21.75-24.00 


20.00-21.75 
18.00-20.00 


13.50-16.50 
11.75-13.75 


17.50-19.50 
17.50-19.50 
16.00-17.50 


16.50-17.50 
17.50-18.00 
17.50-18.00 


16.75-17.25 
16.75-17.25 
16.00-16.75 
15.00-16.50 


16.00-17.25 
17.00-17.50 
17.00-17.50 
16.00-17.00 


26.75-27.25 
26.50-27.25 
25.75-27.25 


25.00-26.75 
24.50-27.00 
24.00-26.75 
22.25-25.00 
22.25-25.25 
22.00-25.00 
19.50-22.25 
18.50-19.75 
26.00-26.50 


24.25-26.00 
24.00-26.00 


22.00-24.25 
22.00-24.25 


20.50-22.00 


18.50-20.50 


14.00-16.00 
11.50-14.25 


16.50-18.50 
17.00-18.50 
15.50-17.00 


24.00 
16.00-22.00 





Std. & gd. .. 17.00-24.00 





SHEEP & LAMBS: 


LAMBS (110 ~ ae: 
Prime .... 17.00-17.50 17.25-17.50 
= ‘ 16. 00-17.00 16.25-17.50 
Goo .. 15.00-16.00 14.50-16.50 
LAMBS (105 lbs. down, shorn): 
Prime .... 16.00-16.50 16.50-16.75 
Choice . 15.00-16.00 15.50-16.75 
14.00-15.00 14.00-15.75 


17.00-17.25 
16.00-17.00 
15.00-16.00 


15.75-16.00 
15.25-15.75 


16.50-17.50 
15.00-16.50 


15.50-16.25 
14.75-15.50 








Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 


CINCINNATI LIVESTOCK COMPANY 


Tom Huheey 
MU 1-4334 


Livestock Exchange Bldg. 
Cincinnati 25, Ohio 


Excellent Truck & Rail Service 











St. Paul 


17.50-18.00 


17.25-17.75 
17.25-17.75 


17.00-17,25 
16.25-17.95 
15.50-16.50 
15.00-15.75 


17.25-17.75 
17.25-17.75 
17.00-17.75 


17.00-17.25 
16.25-17.25 
15.50-16.50 
15.00-15.75 


17.00-17.50 
17.00-17.50 
16.25-17.5 
15.50-16.50 


14.75-15.00 
13.00-14.75 
12.00-13.50 


26.50-27.50 
26.75-27.50 
26.50-27.25 


25.25-26.75 
25.25-26.75 
25.00-26.75 
24.75-26.50 
23.50-25.25 
23.50-25.25 
23.50-25.25 
19.50-23.50 
17.50-19.50 
26.00-26.50 


24.25-26.00 
24.25-26.00 


23.00-24.25 
23.00-24.25 


19.00-23.00 


* 17.00-19.00 


14.00-16.00 
11.50-14.00 


18.00-19.50 
18.50-20.00 
16.00-17.50 


16.50-17.00 
16.00-16.50 
15.50-16.00 





Geo. Hess 
Murray H. Watkins 





Earl 


HOG BUYERS EXCLUSIVELY 


WE. 


Martin 


HESS, WATKINS, FARROW & COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


(Wally) Ferrow 
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.25-26.75 
.25-26.75 
-00-26.75 
75-26.50 
}.50-25.25 
}.50-25.25 
3.50-25.25 
).50-23.50 
].50-19.50 
5.00-26.50 


4.25-26.00 
4.25-26.00 


3.00-24.25 
3.00-24.25 


4.00-16.00 
1.50-14.00 


18.00-19.50 


18.50-20.00 
16.00-17.50 


17.00-22.00 


16.50-17.00 
16,00-16.50 
15.50-16.00 


Farrow 


en lila 
Ft 


M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. * Chicago 7, Ill. 
Telephone MO 6-2540 Teletype 1823 


BONELESS BEEF 
Specialists 


Suppliers of: 


© BONELESS BEEF 
° BEEF CUTS 

¢ DRESSED BEEF 
¢ PORK 

3 © VARIETY MEATS 
; «6° OFFAL 


s: CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 











ANY 
_ Ind. 





R 17, 1960 
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SMOKEHOUSE 





| uperiority 
vy JULIAN 








DESIGN and ENGINEERING... 


. . are the key to Julian superiority. Every 
Julian smokehouse is custom-designed and 
custom-engineered for your specific smoke- 
house requirements. Every Julian smokehouse 
is a “special job”. 





INSTALLATION... is all impor- 
tant if your smokehouse is to exactly fit your 
needs. With a custom-installed Julian you can 
be sure of peak quality. 


ENGINEERING CO. 


5127 N. Damen Ave. ¢ LOngbeach 1-4295 + Chicago 25, Ill. 


West Coast Representative: 
Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: 
McLean Machinery Co., Ltd., Winnipeg, Canada 


iULIAN SMOKEHOUSES — AN INDUSTRY STANDARD 








CORN BELT DIRECT 
TRADING 

Des Moines, Dec. 14— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: Cwt. 
U.S. No. 1, 200-220 $16.75@17.50 
U.S. No. 1, 220-240 16.50@17.25 
U.S. No. 2, 200-220 16.25@17.00 
U.S. No. 3, 220-240 16.00@16.90 
U.S. No. 2, 240-270 15.25@16.35 
U.S. No. 3, 200-220 15.85@16.75 
U.S. No. 3, 220-240 15.85@16.50 
U.S. No. 3, 240-270 15.10@16.25 
U.S. No. 3, 270-300 14.35@15.50 
U.S. No. 1-2, 200-220 16.65@17.25 
U.S. No. 1-2, 220-240 16.35@17.10 
U.S. No. 2-3, 200-220 16.25@16.90 
U.S. No. 2-3, 220-240 16.00@16.75 
U.S. No. 2-3, 240-270 15.25@16.35 
U.S. No. 2-3, 270-300 14.50@ 15.60 
U.S. No. 1-3, 180-200 15.00@17.00 
U.S. No. 1-3, 200-220 16.25@17.00 
U.S. No. 1-3, 220-240 16.00@16.90 
U.S. No. 1-3, 240-270 15.25@16.35 

SOWS: 

U.S. No. 1-3, 270-330 13.85@15.15 
U.S. No. 1-3, 330-400 12.85@ 14.65 
U.S. No. 1-3, 400-550 11.35@13.65 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week Year 

est. actual actual 
Dec. 8 ... 65,000 64,000 76,000 
Dec. 9... 51,000 61,000 64,000 
Dec. 10... 31,000 32,000 43,000 
Dec. 12 ... 96,000 79,000 106,000 
Dec. 13 ... 65,000 96,000 79,000 
Dec. 14 60,000 85,000 73,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Dec. 13, 
were as follows: 


CATTLE: 
Steers, ch. & pr. 
Steers, good ....... 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut. .. 11.50@14.00 
Bulls, util. & com’l. 16.00 @ 18.00 
VEALERS: 
Good & choice .... 21.00@25.00 
Calves, gd. & ch. .. 20.00@22.50 
BARROWS & GILTs: 
. 3, 220/240 
No. 3, 240/270 


Cwt. 
- $25.50 @ 27.25 
23.00 @ 25.25 
21.50 @ 26.25 


a 
Z 
° 


16.75 @17.00 
16.00 @ 16.85 
15.25 @ 16.00 
180/200 17.25@18.10 


Z 
Pr 
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16. 75@17.25 
16.75 @17.25 
16.25@17.00 
15.75 @ 16.25 
17.00@ 17.50 
17.00 @17.50 
» 220/240 17.00@17.50 
-3, 240/270 16.25@17.25 
sows, ”. S. No. 1- 3: 
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14.50 @ 15.00 
13.50 @ 14.50 
12.50@ 13.75 


Choice & prime .... 16.50@17.00 
Good & choice .... 16.00@16.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Dec. 13, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $25.00 @ 26.75 
Steers, std. & gd. .. 22.00 
Heifers, gd. & ch. .. 23.50@25.75 
Cows, utility ...... 15.00 @ 16.50 
Cows, can. & cut. .. 12.50@15.00 


BARROWS & GILTS: 
U.S. No. 1-2, 200/235 17.50@18.00 
U.S. No. 1-3, 190/260 17.25@17.90 
U.S. No. 2-3, 200/260 16.75@17.50 

SOWS, U.S. No. 1-3: 

250/300 Ibs., No. 1-2 15.00@15.50 
320/475 lbs., No. 2 .. 11.50@14.50 

LAMBS: 

SE Ik scbawwancks 
Gd. & ch. (shorn) . 
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16.50@ 16. a 
5.50 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, Tuesday, Dec. 13, 


were as follows: 

CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut. . 
Bulls, util. & com’l. 

VEALERS: 


Cwt. 
. $26.00 @ 28.00 
23.50 @ 25.50 
23.00 @ 26.25 
14.00 @ 16.00 
12.00 @ 14.50 
17.00 @ 20.00 


31.00 @ 32.00 
- 26.00@31.00 
- 18.00@25.00 


18.25 @ 18.50 
none atd. 
17.00 @17.25 
16.75 @17.25 
16.25 @ 16.75 
15.50@ 16.00 
No. 1-2, 180/200 17.50@18.50 
2, 200/220 17.50@18.50 
No. 1-2, 220/240 17.25@18.50 
. 2-3, 200/220 17.00@17.75 
No. 2-3, 220/240 16.75@17.75 
No. 2-3, 240/270 16.25@17.00 
No. 2-3, 270/300 15.75@16.50 
No. 1-3, 180/200 17.25@18.25 
No. 1-3, 200/220 17.25@18.25 
No. 1-3, 220/240 17.00@18.00 
» 240/270 16.25@17.50 


eacacacacacacaact 
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14,00 @ 15.25 
13.00@ 14.25 
12.25@13.50 


LAMBS: : 
Choice & prime .... 17.50@18.00 
Good & choice - 15.50@17.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 


sas City, Tuesday, Dec. 13, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.25 @ 27.25 
Steers, good ...... 21.00 @ 25.50 
Heifers, gd. & ch. .. 21.00@26.00 
Cows, util. & com’l. 14.00@16.50 
Cows, can. & cut. .. 12.00@15.00 
Bulls, util. & com’l. 17.00@18.25 
Vealers, gd. & ch. .. 22.00@26.00 
Calves, gd. & ch. .. 21.00@23.00 


BARROWS & GILTS: 

U.S. No. 1, 180/240 17.25@17.65 
No. 3, 220/240 16.25@16.75 
No. 3, 240/270 16.00@16.75 
No. 3, 270/300 15.75@16.25 
No. 1-2, 180/200 17.25@17.50 


aaacacacaccaaaat 
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» 240/270 16. '75@ 17.25 

SOWS: U. s. No. 1-3: 

saietnen'e'e 14.00@ 15.00 
--+ 13.00@14.25 

12.25@ 13.25 





Choice & prime .... 
Gd. & ch. (shorn) .. 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Dec. 13, 

were as follows: 


15.50 @ 16.50 
15.00 @ 16.00 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@27.00 
Steers, standard - 22.00@23.50 
Heifers, gd. & ch. .. 23.00@25.50 
Heifers, util. & std. . 18.00@22.00 
Cows, util. & com’l. 13.00@16.00 
Cows, can. & cut. .. 10.00@14.00 
Bulls, util. & com’l. 18.00@19.50 

VEALERS: 

CT ee eee 36.00 
Good & choice . 27.00@35.00 
Calves, gd. & ch. .. 20.00@24.00 


BARROWS & GILTS: 
U.S. No. 1, 190/210 18.25@18.50 
U.S. No. 1-2, 190/220 17.75@18.00 
U.S. No. 2-3, 190/220 17.00@17.50 
U.S. No. 2-3, 240/260 16.00@ 16.50 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 13.00 @ 14.00 
400/600 Ibs. ........ 13.00 @ 13.50 
LAMBS: 
Choice & prime .... 50 @ 18.00 
Good & choice . ae 00 @ 17.25 











WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 


week ended December 10, 


reported by the U.-S. Department of Agriculture: 
Cattle 


Calves Hogs Sheep 
Boston, New York City area! . 14,119 10,322 50,660 43,409 
Baltimore, Philadelphia .......... 9,123 2,741 37,674 4,061 
Cincy., Cleve., Detroit, Indpls. 17,803 5,202 133,328 16,008 
CREO OPER. a nec cccececccnd secu 8,993 46,223 6,551 
St. Paul-Wis. areas? .............. 22,668 129,605 20,713 
ee EE, ee 1,971 82,672 6,498 
Sioux City-So. Dakota area‘ ees 121,252 5,078 
Laan agile OE eee 325 88,495 18,421 
oa othe. ERS at eee 39,855 a 
Iowa-So. Minnesota ............. 10,474 333,448 43,449 
Louisville, Evansville, Nashville 
RINE 6 a'00b 06.6 4i5-ns 0 6 i.9 Ssia.c'e 0:6 6,566 3,310 55,851 
Georgia-Florida-Alabama _ area’ 10,150 5,552 34,321 
St. Joseph, Wichita, Okla. City .. 20,284 1,155 54,253 9,198 
Ft. Worth, Dallas, San Antonio .. 11,004 4,542 18,790 14,44 
Denver, Ogden, Salt Lake City ... 20,748 177 17,362 18,367 
Los Angeles, San Fran. areas* .... 29,685 1,467 29,551 37,667 
Portland, Seattle, Spokane ...... 8,843 329 15,472 6,131 
GRAND TOTALS  a02-sesee.ess 329,563 79,228 1,282,812 260,028 
TOTALS SAME WEEK 1959 ....316,675 77,496 1,519,388 281,234 


Uncludes Brooklyn, Newark and Jersey = "Includes St. Paul, So, 


St. Paul, Minn., and Madi 








1960, (totals compared) ag 








St. Louis National Stockyards, E. St. Louis, IL, and St. Louis, Mo. én. 
eludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 


ta, 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and com 
8Includes Los Angeles, San Francisco, So. San Francisco, San Jose 


Fla. 
and Vallejo, Calif. 


» Green Bay, Wis. ‘Includes 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. 


steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week. ended Dec. 3, compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


paid for specific grades of 





GooD VEAL HOGS* LAMBS 
STEERS CALVES Grade B Good 

All wts. Gd. & Ch. Dressed Handyweights 

1960 1959 1960 1959 1960 1959 1960 1959 

Toronto ..... $22.75 $24.50 $32.00 $32.00 $27.66 $22.65 $21.00 $19.55 
Montreal 23.25 24.00 29.25 29.35 27.98 22.80 19.40 19.55 
Winnipeg 22.32 23.10 $1. 47 31.75 25.33 20.50 17.00 16.8 
Calgary ..... 21.80 22.90 19.10 20.60 24.95 19.50 16.45 15.6 
Edmonton 21.20 21.75 22.10 20.00 2445 19.35 17.25 16.20 
Lethbridge 21.60 20.00 19.20 .... 2481 19.10 16.50 16.0 
Pr. Albert ... 20.75 22.30 23.00 21.50 23.50 19.15 15.75 15.0 
Moose Jaw .. 20.75 22.25 19.00 20.50 24.20 19.15 15.75 16.50 
Saskatoon . 21.10 22.60 25.50 25.00 25.60 19.15 16.00 16.50 
Regina. ..... 21.00 22.50 24.00 22.00 24.50 19.15 15.50 15.5 

*Canadian government quality premium not included. 


SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, 
Ala., and Jacksonville, Fla., 


Thomasville, Ga., Dothan, 
week ended Dec. 10: 
Cattle and Calves Bas 








Week ended Dec. 10 (estimated) .............+++- 650 300 
Week previous (Six Gays) .........cccccscccccees 3,198 24,380 
Corresponding week last year ..............++0e0- 2,846 25,524 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Dec. 3, compared: Dec. 9, with comparisons: 
Week Same Cattle Hogs Sheep 
ended week Week to 
Dec. 3 1959 date 233,200 351,300 99,500 
CATTLE Previous 
Western Canada 19,948 18,280 week 227,100 393,700 132,000 
Eastern Canada 19,514 16,825 Same wk. 
TObaS © x .5cuss 38,462 35,105 1959 247,300 462,300 120,300 
Ss 
Western Canada 58,389 80,841 
Eastern Canada oye ase NEW YORK RECEIPTS 
Totals... 114,489 165, f : 
All hog carcasses Receipts of livestock a 
graded ....... 125,980 177,148 Jersey City and 4lst st, 
Western Canada 6,350 7,152 New York, market for the | /* 
Eastern Canada 5,972 8,785 10: 
Weeite. i .. oes 12,322 15,937 week ended Dec. 10: 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Dec. 9: 
Cattle Calves Hogs Sheep 
Los Ang. 6,500 150 
Stockton 2,050 250 875 100 
N. P’tland 2,800 400 2,200 2,600 


THE NATIONAL 











Cattle Calves Hogs* Sheep 










Salable 159 32 none no 
Teniréets) 1,620 32 17,597 6,366 
PiSalable 122 16 none nome JQ} 
TWainette) 1,461 16 16,955 5,970 









*Includes hogs at 3ist Street. 
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When should 
“=! you think about SERVICE 


ives Hogs 
21,500 




















24,380 
25,51 The time to think about “service” is when you are buying new 
ae equipment. It is just as important as the equipment itself. Ask yourself: 
CEIPTS Service is the most “Does the manufacturer have a high reputation for ‘service’? Does 
a important word in the world he have the right kind of organiz: tion? Is it experienced, fast on its feet"? 
riday, 
parisons: when you need it...and even If you do check (or don’t already know) you'll find that Buffalo has 
jogs Sheep the very best equipment always had an outstanding reputation for “service” among sausage-makers. 
300 99,500 needs it occasionally Buffalo specializes on sausage machinery ...devotes its full attention 
,700 132,000 to this one thing. Buffalo has had the years of experience necessary to 
300 120,300 develop the finest machinery and nation-wide servicing arrangements. 
ECEIPTS 
restock at CONVERTERS e GRINDERS e MIXERS e STUFFERS and Related Sausage Machinery 
1 41st st. | 
— the ... The symbol of quality 
s poee Ont machinery and efficient service 
non4 - 
a mi for ninety years 
17,597 





none ™% 1 JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 


5,97 
Regt NEW CHICAGO OFFICE: 5681 North Lincoln Avenue, Chicago 45—Telephone Long Beach 1-4658 
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FELLOW AWARD from American So- 
ciety of Animal Production is pre- 
sented to Dr. H. E. Robinson (right), 
vice president in charge of research 
at Swift & Company, Chicago, by Dr. 
M. E. Ensminger, head of depart- 
ment of animal science, Washington 
State University. Dr. Robinson was 
recognized for his contribution to the 
society and to animal science in gen- 
eral. He also was awarded a life 
membership in the society. Title of 
Fellow was conferred on seven other 
professional animal scientists. H. H. 
Stonaker, department of animal sci- 
ence, Colorado State University, was 
named president for the coming year. 





Ontario Hog Producers 
Stopped from Bond Selling 

The sale of $1,000,000 in deben- 
tures by the Farmers Allied Meat 
Enterprises, Ltd. Toronto, was 
stopped by an order of the Ontario 
Securities Commission. 

OSC chairman O. E. LENNOX ex- 
plained: “The public was being in- 
vited to provide the preliminary 
financing to create a cooperative 
system without the right to partici- 
pate in the profits.” He said that 
because of the lack of material in- 
formation in a brochure used in con- 
nection with the offering, complaints 
were received from members of the 
public, who were neither members 
nor shareholders of the issuing Ca- 
nadian company. 

FAME, marketing adjunct of the 
Ontario Hog Producers Association, 
recently announced plans for a $10,- 
000,000 meat packing and marketing 
program. The initial offering was in 
the form of 6 per cent 10-year bonds 
which, according to the arrangement, 
could be called at any time. 

CuarLtes McINNEs, president of 
both FAME and the hog producers’ 
association, said his organization will 
appeal the ruling. 
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The Meat Trail... 


JOBS 


RautpH R. McKenna, a veteran of 
21 years with Armour and Company, 
Chicago, has been appointed sales 
manager for Armour’s Denver plant, 
announced JoHn J. HECKMAN, Den- 
ver plant general manager. McKen- 
na most recently has been assistant 
to the general sales manager at 
Armour’s general office in Chicago. 
He also has held sales management 
positions with the firm in Cleveland, 
Indianapolis, St. Paul, St. Louis and 
Columbus, O. 


ArtHuR A. Perarson has_ been 
named superintendent of Swift & 
Company’s plant 
at Scottsbluff, 
Neb., succeeding 
F. G. UMBRELL, 
who has_ been 
transferred to the 
general superin- 
tendent’s office 
at Chicago. 
Pearson started 
with Swift at the 
Denver plant in 
1918, serving his 
entire career there until his present 
assignment. Positions held at Denver 
included supervisor of various de- 
partments and, since 1945, division 
superintendent. 


H. H. Hotcoms, executive vice 
president of Patrick Cudahy, Inc., 
Cudahy, Wis., has announced his 
resignation from the firm, effective 
December 31. Holcomb has accepted 
a position with International Pack- 
ers, Ltd., Chicago, and for the next 
few months will travel in South 
America, Europe, Australia and New 
Zealand to visit the firm’s operations 
in those areas before headquartering 
in London. Before joining Patrick 
Cudahy two and one-half years ago, 
Holcomb served with Armour and 
Company in South American coun- 
tries for a period of 13 years. 


PLANTS 


Operations began recently at the 
federally-inspected plant of Ottawa 
Packing Co., Miami, Okla. The 
plant, which had been inoperative 
since 1951 due to flood damage, was 
reopened after a remodeling job 
costing $35,000 and new equipment 
costing $40,000 were added. The com- 
pany has an initial employment of 
24 workers but ultimately expects 
to employ between 50 and 60 work- 
ers. Leo Lippert, president of the 
firm, said the plant will slaughter 





A. A. PEARSON 





—_ 


40 head of cattle per day at the out- 
set and eventually climb to 400 head 
per week. Company officials have 
no immediate plans for the slaughter 
of swine or sheep. A. Z. Waters js 
vice president of Ottawa Packing, 
and Bos HaswaceN is secretary. 
treasurer of the concern. 


A new meat packing plant, to be 
known as Kane Dressed Beef, will 
be constructed in Hawarden, Ia, 
announced Bup Kane, owner. The 
proposed plant will have a killing 
capacity of 100 head of cattle per day 
and will employ about 15 persons. 
The plant will include a 20-ft. x 
40-ft. freezing room and two coolers, 
each 2 ft. x 50 ft. The kill floor wil] 
be 30 ft. x 40 ft. and will feature 
an “on the rail” dressing method, 
The new plant, which will process 
only U.S. Choice beef, is expected 
to be in operation next summer, ac- 
cording to the owner. 


Tallowmasters Corp., Miami, Fla, 
rendering firm, has announced the 
purchase of the Atlanta, Ga., meat 
packing plant of Armour and Com- 
pany, Chicago. CHarues E. Laraay, 
secretary-treasurer of Tallowmas- 
ters, said about 40,000 sq. ft. of the 
165,000-sq.ft. Armour plant will be 
used for production of tallow and 
animal feed products with the bal- 
ance of the space allocated for cold 
storage rentals and possibly a sau- 
sage plant. “Our new operation at 
924 Brody ave. in Atlanta will be 








HAWAIIAN Holidays award is oc 
cepted by contest winner T. E. Way- 
son (right), sales representative for 
Shen-Valley Meat Packers, Inc., Tim- 
berville, Va., contest sponsor. Pre- 
senting award, which entitles Way: 
son to an 11-day vacation trip for 
two to Hawaii, is Shen-Valley gener, 
al manager A. J. Jessee. In additio 
to contest for company’s sales force, 
similar prize was offered in separate 
contest for consumers and dealers. 
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‘We demanded 
the best... 
and got it!”’ 


. according to Mr. Glenn Harbour, 
partner, Harbour Meat Co. 


21 Krack Standard 
Refrigeration Units 
hold temperatures 
from —15° to +52° 


This is a typical report on Krack refrig- 
eration equipment performance—Krack 
equipment in action proves it delivers rat- 
ings as stated. 





Wholesaler: Pacific Metals, Ltd. Contractor, Frank Samuels Distributing Co. 


Dressed beef being con- 
veyed from slaughter room 
to chill room. 


At right, one of nine 
KRACK F1700ST ceiling 
units hold room at con- 
stant temperature, humid- 
ity level. 








REPORT from HARBOUR MEAT CO., Tucson, Arizona 


Interviewer: Why was Krack equipment chosen? 
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Mr. Harbour: Our plant was designed and built from 


the ground up so we could control meat quality 
through proper processing, cutting and aging. 

Since refrigeration can mean the difference be- 
tween good and bad meat we had to have units 
that would give top performance and depend- 
ability at reasonable cost. Krack standard pro- 
duction units filled our specifications to the letter. 


Interviewer: How is Krack equipment used in your 


freezing and cooling operation? 


Mr. Harbour: Meat is refrigerated in chill room, then 


moved to the processing room which is also 
chilled. Some meat goes to the aging room and 
freezing room. Other cuts are stored in the quick 
freeze room. 


Interviewer: What specific Krack equipment is used? 


Mr. Harbour: 2 heavy duty Water Defrost unit 
coolers in the freezing room, 9 high efficiency 
unit coolers in the aging room, 6 chill room unit 
coolers, | 5-ton and | 40-ton evaporative con- 
denser, and 2 meat cutting room units. 


Interviewer: Is Krack equipment used exclusively? 

Mr. Harbour: Yes. 

Interviewer: Have Krack units lived up to thcir 
performance ratings? 


Mr. Harbour: Our plant has been in operation over a 
year now and our Krack equipment works per- 
fectly. 


Interviewer: What are the temperature requirements? 


Mr. Harbour: Chill room, 36°; aging room, 38°; cut- 
ting room, 52°; quick freezer, —15°; holding 
freezer, — 10°. All are thermostatically controlled. 


Send coupon or phone today . . . see hw KRACK equipment can give 
you refrigeration dependability at low production unit cost. 









Manufacturers of Freon 

or Ammonia, Recirculated, 
Flooded or Direct 
Expansion Heat Transfer 
Equipment 
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REFRIGERATION APPLIANCES, Inc. 

909 Lake St., Chicago 7, Ill. Phone: MOnroe 6-1141 

Name 
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City Zone eee art 
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INTERNATIONAL Livestock Exposition in Chicago was 
scene of many award presentations, dinners, contests, 
etc. Photo at left shows packer representatives at seventh 
annual dinner for intercollegiate livestock judging team 
coaches, sponsored by American Meat Institute's pro- 
ducer relations committee. Pictured (I. to r.) are: Roy 
B. Ormond, Oscar Mayer & Co., Madison, Wis.; George 
Allen, AMI; Leonard Haverkamp, Wilson & Co., Inc., 
Chicago; J. Russell Ives, AMI; John Halvorson, Geo. A. 





Hormel & Co., Austin, Minn.; R. B. Elling, National Live 
Stock and Meat Board; Paul Zillman, AMI, and A. R. 
Parsons, Fischer Packing Co., Louisville. At right, Charles 
Hughes, Armour and Company, Chicago, presents $500, 
$400, $300, $200 and $100 bonds to five high-scoring 
contestants in National 4-H Livestock Judging contest, 
Winners (I. to r.), in high-scoring order, are: Pete Cato. 
lina, Texas; Lyle Updike, Virginia; Robert Taylor, Penn- D 
sylvania; Milton Lightsey, Texas, and John Gano, Vo. 








completely automated and will uti- 
lize the most modern equipment 
available in the rendering industry,” 
said Largay. “We will buy fat and 
bones from packinghouses, super- 
markets and restaurants within a 
100-mile radius of Atlanta and will 
have 20 trucks on the road.” Tallow- 
masters Corp. began operations two 
years ago and has a 10,000-sq.-ft. 
plant at Medley, Fla., near Miami. 
The firm buys fat and bones in an 
area from Palm Beach to Homestead, 
Fla., and has 12 trucks on the road 
in its Florida operation. President of 
the firm is THomas W. Fetzer. The 
Medley plant is the second largest in 
Florida and ships tallow and animal 
feed for export. Major customers are 
in Iran, Pakistan, Guatemala, For- 
mosa, Venezuela, Peru and Holland. 


JoHN Do.ttarR Mores, president of 
Moree Packing Co., Albany, Ga., 
announced the grand opening of the 
firm’s new $100,000 facility. The new 
building, which contains about 10,- 
000 sq. ft. of floor space, will be used 
for slaughtering and processing of 
both beef and pork. The firm has 16 
employes and slaughters 400 to 500 
hogs and 75 head of cattle per week. 
Now only 32, Moree established the 
packing company in 1947, processing 
15 to 20 hogs a week. 


A fire did damage estimated 
around $500,000 to the Butte, Mont., 
plant of Sigman Packing Co., Inc., of 
Denver, Colo. According to ARTHUR 
L. Sigman, president of the firm, 
the blaze demolished the slaughter- 
ing operation of the plant, formerly 
owned by Hansen Packing Co. of 
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Butte. Between 300 and 350 dressed 
cattle were destroyed in the blaze. 
Another fire caused estimated dam- 
age of $50,000 to $60,000 at Sheridan 
Meat Co. in Sheridan, Wyo. Sheridan 
vice president Jack Hurrorp said 
the flames were confined mainly to 
the older section of the plant used 
for slaughtering and rendering. 


TRAILMARKS 


Ivan L. BEAMAN, comptroller of 
Wilson & Co., Inc., Chicago, has been 
appointed chair- 
man. of the 
American Meat 
Institute’s ac- 
counting com- 
mittee, an- 
nounced AMI 
president H. R. 
Davison. He suc- 
ceeds CLAUDE A. 
Bastow, control- 
ler of The Cuda- 
hy Packing Co., 
Omaha. In his new position as com- 
mittee chairman, Beaman will work 
with Roy Stone, secretary and as- 
sistant treasurer of the AMI, and 
with accounting executives. 





I. L. BEAMAN 


Two awards of merit were pre- 
sented to leaders in the home eco- 
nomics and restaurant fields by the 
Texas Beef Council at its seventh 
annual beef supper in San An- 
tonio. Louise Mason, foods and nu- 
trition specialist in the agricultural 
extension service, Texas A & M Col- 
lege, and president of the Texas 
Home Economics Association, was 
honored for “distinguished service 
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in food and nutrition education.” } C 
W. PRICE, JR., executive vice pres- se 
ident of the Texas Restaurant As- } 1$ 
sociation, was recognized for “dis- 
tinguished service to the food indus- | fo 
tries of Texas.” Hucu A. Frrzsmwons | W 
of San Antonio, newly-elected pres- | W 
ident of the beef group, presided | ~ 


Joun M. Brvz, president and 
chairman of the board of Binz Hide 
& Tallow Co., St. Louis, is not a 
member of the St. Louis Hide & 
Tallow Co. organization as was 
stated incorrectly in the NP’s No- 
vember 26, 1960, report on the an- 
nual meeting of the National Rend- 
erers Association. 


Meyer S. Gertman, S. M. Gert- 
man Co., Inc., Boston, delivered a 
guest lecture recently to food man- 
agement and home economics classes 
at the University of Massachusetts 
on “Are Portion Cut and Roast- 
Ready Meats Beneficial to You? 
Harry Gross, plant manager of the 
Gertman firm, presented a cutting 
demonstration on the preparation of 
tenderloin steaks, strip steaks, roast- 
ready ribs, Delmonico steaks and 
other portion control items. Included 
in the talk were methods of devel- 
oping yield figures and percentages 
and arriving at the material cost 
figures for portion cut meats. 


The National Institute of Locker 
and Freezer Provisioners has al- 
nounced that it will launch a 
search project in 1961, to be known 
as “Operation Yardstick,” which will 
be designed to develop operational 
and other standards for operators 
























al Live 
A. R. 
charles 
$500, 
scoring 
ontest, 
» Cata- 
, Penn- 
0, Va. 





cation.” 
> pres- 
int As- 
r “dis- 
| indus- 
ZSIMONS 
d pres- 
resided. 


nt and 
nz Hide 
s not a 
Hide & 
as was 
P’s No- 
the an- 
1 Rend- 


f. Gert- 
ivered a 
od man- 


2 cutting 
ration of 
ks, roast- 
saks and 
Included 
of devel- 
reentages 
erial cost 
1eats. 







perational 
herators in 





hER 17, 1960 


‘s classes 
achusetts 
1 Roast- 
o You? 
or of the 
of Locker 
- has an- 
ich a 
be known 
hich will 


the industry which the NILFP 
serves. Working with the Institute on 
the project will be the locker plant 
branch of the U. S. Department of 
Agriculture’s Agricultural Market- 
ing Service. The basis for informa- 
tion developed under the new pro- 
gram will be the industry uniform 
accounting system which was intro- 
duced a year ago. Operators using 
uniform system will be asked to 
provide data which result from use 
of the accounting system in their 
own plants. This information will 
then be processed for development 
of standards which will provide 
guides for industry operators to use 
in measuring their efficiency and 
improving their operations. 


Curis HANSON, engineer at The 
Rath Packing Co., Waterloo, Ia., has 
been elected chairman of the north- 
east Iowa chapter of the Iowa En- 
ineering Society. 


DEATHS 


Georce L. Wane, 67, chairman of 
the board of The Canton Provision 
Co., Canton, O., passed away. He 
served as president of the firm from 
1940 until two years ago, when he 
became chairman. The company was 
founded in 1901 by his father, C. N. 
Wave, in association with Frank 
Wane, M. I. Rank and ABRAHAM 


TROPHY for outstand- 
ing service as an Air 
Force Academy liaison 
officer is presented to 
Lt. Col. John Riffle 
(second from left), 
salesman for Williams 
Meat Co., Kansas City, 
Kan., by Capt. R. Ste- 
vens, assistant director 
of academy's candi- 
date advisory service. 
Eddie Williams (right), 
president of Williams 
Meat Co., and James 
Logsdon, city sales 
manager, watch event. 











BucKWALTER. George L. was named 
plant superintendent in 1919. He be- 
came vice president in 1932 and 
president eight years later. He is 
survived by his widow, Leto. 


Joun K. Firzpatrick, 50, manager 
of the Rochester, N.Y., office of 
Swift & Company, died December 4. 
Fitzpatrick had been with Swift for 
the past 27 years and was appointed 
manager of the Rochester office 
three years ago. 


FRANK P. Perretta, 56, president 
of Perretta Packing Co., Brier Hill, 
N.Y., died recently. Perretta, along 
with his two sons, JoHN and Victor, 


vice president and treasurer, re- 
spectively, founded the firm in 1937. 
It was the first federally-inspected 
plant in northern New York. Besides 
his two sons, Perretta is survived by 
his widow, FRANCES, who is secre- 
tary of the firm. 


FRANK VIGNIERI, sR., 61, founder 
and president of Kenosha Packing 
Co., Inc., Kenosha, Wis., died after a 
brief illness. 


JACOBUS VREEBURG, 39, owner of 
Orleans Meat Processing Co., Albion, 
N.Y., died of injuries incurred in an 
auto accident. He is survived by his 
widow, ANNA, and seven children. 




















iz 





ai 
ak 


Ly” 























. 





Pr TR RR Cs oe eR I Oo, 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
*4 225" 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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Doing things to paper so 
your meat makes the trip in ee 
best condition .. . keeps H-P SM TH 
HPS men hopping to keep 
‘ou shipping. 
et us know your needs... CHICAGO 38 








Stainless Steel 
MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 
SMOKESTICKS 


Made from 18-8 stainless steel for all purposes, 


from cocktail sausages to heaviest hams, one 
Me ' size stick does the job for any weight product. 
a Easy to clean, will not sag, warp, pit or corrode. 


1%" wide by 1” high in any length. 











Write for new full line catalog 


SMALE METAL PRODUCTS 2632 S. SHIELDS 





DIVISION OF BEACON METAL PRODUCTS CHICAGO 16, ILLINOIS 








150 suppliers of 


REFRIGERATION MACHINERY 
AND REFRIGERANTS 


are listed in the classified section of the PUR- 
CHASING GUIDE... beginning page 118... 
eleven pages of manufacturers’ product infor- 
mation in catalog section E. 


For EFFICIENT PURCHASING use the ‘‘YEL- 
LOW PAGES" of the Meat Industry 


LNs The 
Ne Purchasing GUIDE for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 
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Flashes on 
suppliers 





H. J. MAYER & SONS CO., INC: 
Three additional sales representa- 
tives and a foreign distributor have 
been appointed by this Chicago 
manufacturer of seasonings and 
meat curing compounds. Raymonp 
CALDWELL will cover Florida, Geor- 
gia, North Carolina and South Car- 
olina. RupoOLPH BortsTIBER will rep- 
resent the firm in New York state. 
Erwin O. Enpres will work part of 
the Midwest. Hitman R. Bay 
becomes distributor of this firm’s 
products in Panama, the Canal Zone 
and Costa Rica. 


SEALRIGHT CO., INC.: Joun R. |, 


2. <i 


CuissoLtp has been appointed pack- 
aging sales representative for the 
Memphis, Tenn., territory, R. Rem 
McNamara, president, announced. 


CONTAINER CORPORATION OF 
AMERICA: Appointment of Frep- 
ERIC D. EMPKIE as sales manager, 
national accounts-Midwest, of the 
folding carton division of this 
manufacturer was announced re- 
cently by Henry G. Van per Es, 
vice president. WiLut1am E. Mast- 
BAUM assumed Empkie’s previous 
post at the Chicago plant. Grorce A “ 
SepLtock and Donatp E. Cosurn F 
were named sales manager and as- th 
sistant sales manager, respectively, 
of the Solon, O., folding carton plant. Fi 


BLACK, SIVALLS & BRYSON, | - 
INC.: Poxyglas, a new type of cor- 
rosion-resistant tank for use inf yy 
storage and transportation and dis- 
tribution of corrosive materials, has 
been introduced by this company, 
which is located in Kansas City. 


NUTTING TRUCK AND CASTER | © 
CO.: Appointment of Diagraph- f me 
Bradley of New England as its ex- | Yo 
clusive sales representative in the} — 
Boston territory was recently an 
nounced. A branch of the same firm | we 
will handle Nutting’s sales in the} — 
New York City area. 


OAKITE PRODUCTS INC.: Ken | Fo 
C. Tucker, formerly manager of the | uP 
food industries division of this firm, 
has been named assistant sales man- 
ager. He reports to Wz.iam A He 
BALTZELL, vice president and sales 
manager of the firm. 


AMERICAN VISCOSE CORP: 
Louis M. Leonarp has joined this 
company’s film division as sales 
promotion supervisor of the market 
development department, it has been 
reported by James A. Houze, mai- 
ager of market development. 
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isplayed: set solid. Minimum 20 words, 
20c each. ‘*Posi- 


— additional words, 
Wan special rate; minimum 20 
a, $3. 50; additional words, each. 
Unless Specifically Instructed Otherwise, All 


Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address or 
words. Headlines, 
vertisements, 75¢ 
$11.00 per ii 


CLASSIFIED ADVERTISING PAYARLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


x numbers as 8&8 
extra. Listing ad- 
line. Displayed, 


bo. 
75¢ 
per 





MISCELLANEOUS 





WANTED OUTLET 


FOR A SUPPLY OF BONELESS OR CARCASS 
cow OR BULLS. ALSO DRESSED CALVES. 
PLANT LOCATED IN SOUTHWEST 

Ww-558, THE NATIONAL PROVISIONER 
15 WEST HURON CHICAGO 10, ILL. 





USDA—GOVERNMENT PROBLEMS? 

WE EXPEDITE LABELS (8 hour service) 
Plans, Construction, Inspection, FDA, Sales 
Matters. We supply FASTEST GOVERNMENT 


information. Low cost: Monthly, 
hourly, per item. 
JAMES V. HURSON 
609 Albee Bidg., 1426 G. Street., N. W. 


Washington, 5, D0. C. Telephone REpublic 7-4122 





LEASE YOUR ICE MAKING MACHINE 
720 Ibs. to 5000 Ibs. per 24 hours. Hard, dry, 
slower melting ice flakes. Self-contained or 
remote models, complete with storage bin. FL- 
543, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


PLANTS FOR SALE 








COMPLETE—MODERN 
PACKING PLANT 
Located in good livestock producing area with 
large local market territory. Capacity 425 cattle 
and 500 hogs per week—more if desired. Has 
sausage kitchen, lard room and rendering room. 
Must be seen to be appreciated. Priced to move. 
Terms available. 
FS-557, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





FOR SALE or LEASE: Slaughterhouse in mid- 
west. Modern two bed kill floor. Capacity one 
thousand cattle per week. Ideal location. Over- 
night delivery to east coast markets. U.S. in- 
spected and entire plant in excellent condition. 
FS-565, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





NEW — MODERN — PACKING HOUSE 
Beef kill 125, Hogs 250, daily. Built to govern- 
ment specifications. Also a modern sausage 
kitchen. Other data available. Address P. O. Box 
962, Scottsbluff, Nebraska 





EQUIPMENT WANTED 





WANTED: Provision manufacturer in New Jersey 
area would like to purchase good used equip- 
ment. Linkers, stuffers, etc. EW-589, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. J. 





INTERESTED IN: 5 x 9 COOKER IN GOOD CON- 
DITION. Reply to STAPPENBECK RENDERING 
WORKS, 2013 Louis St., Utica 4, N. 


EQUIPMENT FOR SALE 





EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





HAND SAUSAGE STUFFER—Never used. 38% 
capacity with 3 aluminum tubes. $40. 


LARD PRESS— 16 gal. capacity, used once, $30. 


TWO METAL LARD STIRRERS—Heavy tin plat- 
ed, 414’ long, $5 each. 


SIX HAM AND BACON TREES—$15 each. 


RENDERING ROOM ASSEMBLY—Two steam 
jacketed cast iron kettles, 24” diam., 17 deep; 
8 gauge stainless steel drip pan 51” x 90”; sheet 
metal canopy 14’ x 414’. Complete, $1300. 


U.S. MEAT SLICER—Model 11698, 
stacker and shut off. $100. 

Address inquiries to Manager’s Office, Uni- 
versity Food Service Building, Ann Arbor, Mich. 


with auto 





ANDERSON EXPELLERS 
re All Models, Rebuilt, Guaranteed 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn 





FOR SALE: No. 422 “Boss” friction carcass 
dropper with spring actuated return. Brand new. 
Never used. Will sell cheap to quick buyer. 
FS-555, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





500 TY-PEELER 
FOR SALE—ONE MODEL 500 TY PEELER COM- 
PLETE. USED LESS THAN SIX MONTHS. FS- 
574, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Ill. 





WILL SELL AT BEST PRICES OFFERED 
Sellers 400-Gal. Hot Water Heater gas fired com- 
pletely automatic, Small Paunch Truck, Double 
Rail Beef Spreader, Beef Shrouding Platform 
complete with Shroud Box and Pin Box, New 
Globe Casing and Slimming Tank, 16 Black Iron 
Smokehouse Trucks on iron wheels five 36” Sta- 
tions, Globe 66 Tinned Meat Grinder Hopper 33” 
x 33” x 8”, Round Galvanized Tank 4’ high 2’ 





FOR SALE: French Oil Co. type 2-S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 
tion, 1404 N. 6th St., Philadelphia 22, Pa. 


HOG »« CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 
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Selling Agent ¢ Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 
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i ter, Black Iron Cook Tank 4’ x 8’ two com- 
partments with valves, 33 Short Beef Trolleys 
S.S. Double Hooks, 30-lb Toledo Scale, 2—30-lb 
Hanging Scales, 200 Tinned Bacon Hooks, 2 Offal 
Hangers, 5 Offal Trees, Galvanized pipe metal 
table frame with new galvanized removable pan 
top 2’ x 5’ x 214’ high adjustable legs, 460 Wood- 
en Smoke Sticks 1” x 36”, Pair Jamison Auto 
Close Doors without frame 84” high x 42” wide, 
Channel Iron door frame 46” x 84”, Little Giant 
Ice Crusher & Motor, Lewis Pump with % H.P. 
Motor on Casters, 1% H.P. Motor 220/440 3 Phase 
60 Cycle, % H.P. Motor 220 Volt 3 Phase 1760 
RPM, 15 H.P. (Century) Motor 3 Phase 60 Cycle 
1745 RPM, 20 H.P. (Hugh) Motor 3 Phase 60 
Cycle 1200 RPM, Starter Box Cutter Hammer 20 
H.P., Plastic sky Light Dome 5’ x 5’. 

GENERAL MEAT CO. 
2620 Elliott Ave. OLive 2-5400 St. Louis 6, Mo. 





FOR SALE: 4 ft. Florescent sidewalk sign—Big 
Joe barrel lift—Stainless steel sink with attach- 
ments—Patty machine with 8 plates—2 Cutting 
tables—1 Cuber—2 Retail scales. Phone Village 
8-4406, Oak Park, Illinois 





BARLIANTS 





WEEKLY SPECIALS 


We list below some of our current offerings for sale 
of hinery and t available for prompt 
shipments at prices quoted F.0.B. shipping points. 





Current General Offerings 
2760—MINCEMASTERS: (2) Griffith —_ #2048, 
50 HP. motor ____- a. $1,350.00 
2830—STUFFER: Globe. 500+ ‘cap., oer piping & 
stuffing valves __- -$1,250.00 
2958—BAND SAW: Jones- Superior #53, w/stainless 


steel stationary table _._.-_....-..-_----- 875 
2960—FLAKE-ICER: York, 5 es $ 950.00 
29%6I—BAND SAW: Jim Vaughan mdi. K, w/motor 

ON hci, .--$ 325.00 


2962—HOG: Mitts & Merrill “#ICV, 25 HP. $ 800.00 
2855—FROZEN MEAT SLICER: GEMCO, 2-16, auto. 
feed, stainless table, 3 HP. mfr. $2, 500.00 
2968—VACUUM PUMP: 
size 12x 6 


eee Rand ‘type 15, 
$ 600.00 


2955—DEHORNER: Globe, ‘extra blade, 220 volt 
3 ph. 60 cycle, good a Recep aaa $ 6 
2937—CONDENSER: Frick prtechustacinith 
25 ton capacity - $2,000.00 


2974—SLICER: U. S. Berkel “mdi, “15. A, heavy duty, 
stainless steel, 5 HP. mtr. -__-- __-$8,000.00 
2694—BENCH SCALES: (2) Toledo mdl. M31-1921- PR, 
400# cap., 250# dial, Mt grad., w/tare beams, 
good condition _____ _....ea. $ 250.00 
2994—CHOP-CUT: Boss size “70-6, 700+ cap.. 
60 HP. motor 
es aa amas (packege type) coal fired. 


80 HP. _..on foundation $ 825.00 
dys ian on Anco, 3 HP.__-$ 350.00 
2867—SILENT CUTTER: Buffalo 20# cap., 

21” bowl, 2 HP. mtr. _- _...-$ 425.00 


2890—HYDRAULIC CURB PRESSES: (2) French Oil 
Mill, 450 ton, 17” dia. ram, w/steam pumps. ir 
very good condition.__on foundation. ea. $2,350.00 
2892—AUTOMATIC BAGGING SCALE: Richardson 
mdl. G-38, very good cond.__on foundation $ 475.00 
2893—SHAKER SCREEN: Simplicity mdl. C, 3’ wide, 
66” long screen, single deck, ball pocket type, 
2 HP. mtr. _on foundation $ 700 00 
2895—HASHER- WASHER: Anco #65, 30” dia. x 12’ 
long cylinder, 25 HP. _on foundation $ 650.00 
2897—PRESTO LINKER: w/? pistons & stuffina horns, 


excellent condition __- $1,750.00 
2769—BACON WRAPPERS: (2) Globe indi GSVB. 
fully automatic, excel. cond. _- . . $2,350.00 


2725—STUFFER: Buffalo #54, 
EE I ss Se emcee 
2730—TRIPE WASHER: Koch. mdl. drasibain drum tvpe. 
P. $ 4 


in <mailea condition, 
$ 275. 


15-20 tripe cap., 2 H pra at 75 00 
2742—SLICER: Anco #832 - be a ot $2,750.00 
2743—SHELL & TUBE CONDENSERS: (4) vertical, 


54” 1.D. x 16’ lona, all welded construction. ASME 
& Hartford coded ea. $2,300.00 





Special Offering 
In Plant Tractor Equipment 
2—Mercury Riding Tractors md!. 7313, page 


SE ONO 55555 oi end . $150.00 
I—Mercury Riding Tractor mdl. 7313, w/edtzon 
Bs tg ey irre ree $225.00 


I—Westinghouse Charging Station, 124 volt___$ 95.00 


= 








NOW IN PROGRESS! ! 
Complete Plant Liquidation Sale 
LUER BROS. PACKING CO. 
(Across river from St. Louis, Mo.) 


Many fine items still available—for infor- 
mation contact our Chicago Office, 1631 S. 
Michigan Ave., Chicago, Ill. Wa. 2-5550. 














All items subject to prior sale and confirmation 


@ New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLIANT & ©. 











CLASSIFIED ADVERTISING 


[Continued from page 55] 





POSITION WANTED 





HELP WANTED 


HELP WANTED 





AGGRESSIVE SALESMAN: 

Capable of handling men, promotional and ad- 
vertising, desires position as sales manager for 
independent packer, south or southwest area. 
Have been employed by a major packer as a 
full line salesman, car route and branch, for 
past 8 years. Am presently employed. W-566, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





FOREMAN-SUPERINTENDENT: Accustomed to 
large packinghouse operations. 25 years’ prac- 
tical experience in hotel, restaurant, institution 
supply, portion control and beef boning opera- 
tions. Have basic training in industrial engineer- 
ing and administration. Excellent record. W-569, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


SALES TRAINEE 

Nationally known manufacturer of packinghouse 

t has openi in Chicago for a mechan- 
ically inclined, intelli t, aggressive and reason- 
ably educated young man under 30 years of age. 
Before being made a member of our sales engi- 
neering staff you will undergo an extensive two 
year training period in all phases of our manu- 
facturing procedure. This is definitely a challenge 
to the sales minded individual who is seeking a 
permanent position with a AAA 1 company. We 
have an excellent life, health and medical insur- 
ance program plus numerous other benefits. All 
inquiries will be treated with strict confidence. 
Write giving full background to: Mr. A. O. Rhys 

THE ALLBRIGHT-NELL CO. 

5323 S. Western Blvd. 
Chicago 9, Ill. 











SALESMAN or SALESMANAGER: Former as 
sistant district manager, experienced in all phases 
of fresh meats, vacuum dry 

fresh sausage, casings, offal, canned meats. Well 
known in Chicago area. Know wholesale and 
retail as well as chain stores and super markets. 
W-580, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








SUPERINTENDENT or SUPERVISOR: Thorough- 
ly experienced in all phases of packinghouse, 
gained in large American meat packing plant 
in South America and U.S.A. Especially experi- 
enced in canning, figuring costs, quality and 
time study work. Good references. Speak English 
and Spanish fluently. W-581, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





PLANT MANAGEMENT: 30 years’ experience in 
top plant management and supervision. Well 
versed in personnel relations and cost analysis. 
47 years of age. Well educated and in perfect 
health. Interested in either day or night opera- 
tion. W-570, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Il. 





PRESENT: Plant manager and industrial engi- 
neer, with 18 years’ experience, desires to relo- 
cate with a full line packing firm. Past experi- 
ence, accomplishments and resume furnished 
upon request. W-582, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





INDUSTRIAL ENGINEER; SENIOR ENGINEER: 
15 years’ experience in all phases of the meat 
industry, time study, incentives, layout, methods 


and costs. Wish to relocate. W-579, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BEEF COOLER MAN: 14 years’ experience, bon- 
ing, cutting, grading, selling and shipping. Prefer 
independent packer. Age 33, family. W-583, THE 
NATIONAL  & ee 527 Madison Ave., 
New York 22, N. Y. 





FOREMAN: 22 years’ experience in sausage, 
smoked and cured meats. Prefer south—small or 
medium size plant. W-584, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





PORTION CONTROL SUPERINTENDENT: Ex- 
perienced in develop t, production, costs and 
sales. Presently employed. Excellent reasons for 
desiring change. W-573, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 








SUPERINTENDENT: Desires to locate in Rocky 
Mountain region. Plant supervision or supplier 
representative. W-575, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





DIRECTOR — RESEARCH 
SOUTH AMERICA 

Large international meat processing company is 
looking for a food technologist or chemist, PH.D. 
with practical research experience in the meat 
industry, plus executive ability to manage food 
research and development laboratory in Buenos 
Aires, Argentina. Salary open. Send resume. 
W-585, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PLANT SUPERINTENDENT: First class man 
wanted by beef—pork M.I.D. Inspected packer in 
southwest. Good opportunity for well qualified 
man. Good salary, bonus and retirement benefits. 
All replies treated in strictest confidence. W-586, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





CASING SALESMAN 
To cover metropolitan New York and New Jer- 
sey. He can sell our casings together with his 
present line as long as he calls on sausage 
makers. 
SAYER & CO., INC. 
810 Frelinghuysen Ave., Newark 12, N. J. 





BEEF CUTTING MANAGER 
Chicago packer needs beef man, experienced in 
beef cutting, sales and production. Rare oppor- 
tunity for the right man. Send full details to Box 
W-587, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





ASSISTANT SALES MANAGER: Wanted by 
y featuring 
specialties. Principal responsibility—supervising 
sales to chains. This is a permanent position 
with strong incentives, for the right party W- 
535, THE NATIONAL PROVISIONER, 22, Mad- 
ison Ave., New York 22, N.Y. 








SAUSAGE MAKER: Small eastern packer desires 
sober man who must know the business. To take 
charge of curing cellar. Small town. State age 
and salary wanted. W-578, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y. 


WORKING SAUSAGE FOREMAN: All round #1 
man wanted. Capable of handling help, work 
sheet and cost. No drinking. State experience and 
salary expected. Apply to CANNON’S SAUSAGE, 
3301 N.W. 48th St., Miami, Florida. 








HOG KILL FOREMAN: Midwest meat packer has 
opening for quilified man. Splendid opportunity 
for advancement. Good salary. Submit comp! :‘c 
resume in first letter. W-571, THE NATIONAL 


AAA — #1 — OPPORTUNITY 
TECHNICAL CONSULTANTS FOR 
LATIN-AMERICAN ASSIGNMENTS 


CHALLENGING OPPORTUNITY: With top com. 
pany for capable men with minimum of 5 years’ 
general packinghouse experience—emphasis op 
supervision, methods and quality control. 


Knowledge of Spanish desirable, but not neces. 


sary. 

Term and conditions of employment are liberaj 
and open, depending on qualifications. Opportun. 
ities for permanent career positions or short term 
assignments. 
Send complete resume of technical qualifications, 
earnings record and availability for prompt in. 
terview to 


Box W-563, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, ll. 


RESEARCH KITCHEN 
PRODUCT DEVELOPMENT 


Leading national supplier of basic ingredients to 
the Food industry has excellent opportunity in 
its Research and \Product Development kitchen, 
The is ted in Chicago. The appli- 
cant should “have 10 years experience in meat 
processing including curing, smoking, sausage 
manufacturing, and related meat areas. Should 
have enough supervisory and organizing experi- 
ence to direct Research and Development activi- 
ties. Should be creative and research minded. 
Excellent salary for the man with the proper 
qualifications. Reply in detail stating experience 
and salary required. 
W-576, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 











SUPERINTENDENT 
TO SUPERVISE: Direct, control killing and proc- 
essing of cattle, sheep,. hogs, also sausage ma .u 
facturing. Must be outstanding in seheduling, 
processing, staffing, training and humar. re a‘ as. 
5 to 10 years’ executive exps':::..e neces: iy 
Age 25 to 45 years. Write ‘> 
SMITH PACKING ‘ OMPANY 
P. O. Box 1100 >an Bernardino, Calif. 
Telephone T: “ier 8-4421 


~COMPT RO! ~2 WANTED 


FOR MEF UM LARe -1ZE: Packinghouse with 
se.>ral .iirivutung branches. Salary well up in 
5 figure bracket. Tremendous opportunity for 
rapid acvancement for cc.npletely proven ex- 
perienced  iccountant-comptroller with old com- 
pany, national sales. Definitely confidential. W- 
550, THE NA!t‘CNAL PROVISIONER, 15 W. 
Huron St., Chiia,v 10, Ill. 








CANNING FOREMAN: Midwest meat packer has 
opening for well versed man in canning opera 
tion Splendid opportunity for advancement. Give 
siiary requirement and submit complete resume 
in first letter. W-572, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





OFFICE MANAGER: Progressive young meat 
processing plant in New York state, is looking 
for a controller. This man should have experi 
ence in accounting for the meat packing busi 





ness. Plant office is equipped with I.B.M. system. 
Send details of qualifications. W-564, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
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TRADE MARK 








2526 Baldwin St. ° 





CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 
















Bulletin 





LEADING PACKERS specify: AJR -O-CHECK 


WF 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Mik | 


The casing valve with the 
internal fulcrum lever 


Operator holds 
casing on nozzle and 
controls flow with same hand 














‘Z CABLE ADDRESS 
LIBRCO PHILA. 








SAM ROMM 
< SILVERSTEIN 


LINCOLN BROKERAGE COMPANY 


312 CALLOWHILL STREET 
For Representation in Delaware Valley, U.S.A. 


WAlInut 1aN 4 
Teletype PH 1140 


PHILADELPHIA 23, PA. 


Packing House Representatives 


—. ais tei a ee ntti cetacean 
of Ww = fee ee ma Ft Oe 













= sp c§QaxH oa wo Os ee 


ow 


| | 


(1 











Imports & Exports 
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_ NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 


direct or writing The Provisioner, placing key numbers on reply card inside the back cover. 


GRINDER HOGS (NE 
1008): Design changes in its 
line of grinder hogs have 
been announced by Mitts & 
Merrill, Saginaw, Mich. Se- 
ries 20 machines are for in- 
stallations where produc- 
tion capacity is relatively 
low and where material 
handled is largely shop 





fats, bones and slaughter- 














NER 

chan house offal. Series 26 units 
can be used by packing- 

and proc houses for handling con- 

hedute, | demned stock, bones and 

epee offal, and by medium-sized 

rendering plants. Series 30 

grinders are for heavy- 
no, Calif. so 

duty service and may be 

utilized in reducing frozen 
wuse with | Meat for animal food. All 
vell up in § units can be adjusted to 
unity for . . 
roven eX produce either fine or 
wie SW. | coarse product. 

2, 15 W. 

INDUSTRIAL FENCING 
vacker has | (NE 974): Composed of 
wad continuous strands of glass 
te resume — rovings and polyester res- 
Li | ins, fencing provides safe- 
——— | ty protection and can be 
yung meat ; 
is looking used as screening around 
Xing bus | equipment and _installa- 

. system. tj 
M_xa | tons. Manufactured by 
Ave., New 
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Firmaline products of 
tompton & Knowles 
Corp., Midland Park, N. J., 
cing is said to be cor- 
tsion-resistant, non-con- 
ductive, fire ret a rdant, 











lightweight and flexible. 
Standard thickness is % 
in. on 1l-in. center and 
fibreglass tensile strength 
is 125,000 psi. 


FLATTENER - TENDER- 
IZER (NE 1000): Uniform- 
thickness steaks, reduced 
storage and freezer space 
and no meat discoloration 
are advantages claimed for 
fresh meat flattener-ten- 
derizer made by C. G. Met- 
al Products & Mfg. Co., 
Chicago. Hydraulic unit, 
which will flatten and ten- 





derize from 1 oz. to 1 Ib. of 
meat, contains fingertip 
pressure control, remov- 
able platters for thickness 
control and safety control 
valve for gauge. Stainless 
steel cabinet and chrome- 
plated cylinder are other 
features of machine, which 
is 54 in. high, 13 in. deep 
and 26 in. wide. Unit has 
34-hp. motor and operates 
on pressure up to 1,000 psi. 


DOOR SWITCH (NE 992): 
Designed by Clark Door 
Co., Inc., Newark, N. J., 
“partial opening man” 
switch can be incorporated 
in new or existing Prest- 
O-Matic cold storage 
doors. Door opens only 32 
in. wide to accommodate 
foot traffic, thereby saving 
time and refrigeration, and 
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closes automatically be- 
hind pedestrian. Door can 
be equipped with two 
pushbuttons, one on either 
side of panel, to activate 
mechanism from either 
side. Switch also is suit- 
able for traffic of fork 
trucks in plants. 


LABELING MATERIAL 
(NE 993): Self-adhesive 


labeling material for use 
on food packages kept un- 





der refrigeration has been 
announced by Fasson 
Products, Painesville, O. 
Material is pressed into 
place and requires no 
moistening or package 
preparation. It adheres 
firmly to cellophane, poly- 
styrene, saran and other 
films, as well as to cold, 
moist canned meats and 
glass containers. Available 
in rolls, material can be die 
cut to any desired shape or 
size. It also can be printed 
in any color, making it 
adaptable for use in special 
promotions. 


PLASTIC TOTE BOXES 
(NE 987): Standard and 
compartmentalized plastic 
tote boxes and containers 





that can be stacked and/or 
nested by a half-turn are 
manufactured by Stauffer 
Laboratories, Inc., Los An- 
geles. New design princi- 


ple eliminates projections 
and lugs normally used for 
combined stacking-nesting 
feature. High-density lin- 
ear polyethylene material 
is not affected by solvents, 
solutions and chemicals at 
normal room temperatures 
or by temperature varia- 
tions from —40° to 250° F. 
Many different sizes and 
shapes are offered, with 
standard sizes in stock and 
other forms and sizes up to 
70 x 40 x 24 in. available 
for special purposes. 


FLOOR SCALE (NE 977): 
Designed by The Hobart 
Manufacturing Co., Troy, 
O., floor scale is available 
with skeleton frame, in 


which lever system is sur- 





rounded by welded angle 
steel frame, or with full 
frame, in which heavy 
welded steel box fully en- 
closes lever system. Scale 
can handle capacity up to 
6,000 lbs.; size of checkered 
steel platform ranges up to 
76 x 54 in, dépending on 
model. Instant, illuminated 
readings are provided at 
eye level by exclusive de- 
vice which magnifies and 
optically projects chart on 
adjustable mirror behind 
glass shield. 


FLOOR REPAIR’ (NE 
938): Plastic material for 
filling cracks, expansion 
joints or shallow holes in 
concrete or plank floors 
has been announced by 
The Monroe Co., Inc., 
Cleveland. Termed “Jiffy 
Floor,” it contains no as- 
phalt, gravel or concrete 
and is not affected by tem- 
perature changes. Product 


A CAMERA OTHE 


we 








is waterproof and skid-re- 
sistant and will not crack, 
crumble or peel. No mix- 
ing is required. 


HAM CURING MACHINE 
(NE 1010): Continuous 
syringe machine for curing 
hams with brine can han- 
dle up to 100 hams per 
hour. Special “by pass” re- 
turn pipe sends brine again 
into container and keeps 
bath in continuous move- 





ment, eliminating deposits 
and securing uniform sa- 
linity. Unit is supplied with 
complete plant for auto- 
matic lubrication, which 
sends oil to all rotating 
parts. Plant contains auto- 
matic pump (with alumi- 
num lever), charge tank, 
piping, etc. Machine is sim- 
ple to operate and easy to 
clean. Manufacturer is 
Manfredi Oscar, an Italian 
equipment firm. 

TRUCK LEVELER (NE 
999): Hydraulically-oper- 
ated device for raising or 
lowering truck beds to 


loading dock height has 
been adapted to accommo- 
date highway trailers with 





high beds and long rear 
overhang. Platform has 
been increased from 14 to 
16 ft. and vertical travel 
from 28 in. to 3 ft. Leveler 
platform, which is 10 ft. 
wide, is hinged at one end 
and supported at dock edge 


58 


by two oil-hydraulic jacks. 
Capacity is 40,000 lbs. Of- 
fered by Rotary Lift Co., 
Memphis, unit is provided 
with center curb wheel 
guide to position highway 
vehicles on platform rapid- 
ly without “jockeying.” 


WRAPPER-SEALER (NE 
1003): Table top wrapping 
and sealing unit is self- 
contained station for 
sleeve-, bag- or over- 
wrapping of meat and oth- 
er products from rolls of 
any thermoplastic film. 
Dispenser handles two 17- 
in.-wide film rolls; proper 
tension for tight packaging 
is maintained by adjustable 
brakes. Convex sealing 





plate is provided with Tef- 
lon cover. Switch, thermo- 
stat and pilot light are 
front-mounted. Trans- 
former-controlled cutoff 
wire also is provided. In- 
troduced by J. B. Dove and 
Sons, Inc., Bristol, Pa., unit 
is 19 in. wide and 32 in. 
long, and has 18- x 20-in. 
working area. 


STORAGE TANK (NE 
1006): Carbon dioxide stor- 
age tank maintains CO, at 
300 psi., 0° F., by self-con- 
tained refrigeration unit 
which operates on standard 
110-volt current. Intro- 


duced by Liquid Carbonic 
division, General Dynamics 





Corp., Chicago, new 1,000- 
lb.-capacity unit is availa- 
ble for use in plants to 
eliminate extensive piping 





or multiple fixed installa- 
tions. Major features are 
portability, safety and flex- 
ibility. Either low-pressure 
liquid carbon dioxide or 
CO, vapor can be supplied. 


SMALL BOILERS (NE 
1007): Designed for use in 
meat packing and other in- 
dustries requiring process 
steam, new line of small 
boilers includes six models, 





with steam capacities rang- 
ing from 518 to 2,070 lbs. 
per hour and BTU outputs 
from 502,500 to 2,010,000. 
Units incorporate exclusive 
combustion principle de- 
signed to obtain highest 
possible heat transfer effi- 
ciency. Boilers reach full 
power within 15 or 20 min- 
utes from a cold start, says 
Cyclotherm division of 
Crane Co., Johnstown, Pa., 
the manufacturer. Insula- 
ted units are covered with 
heat- and_ rust-resistant 
aluminum jacket. 


VERTICAL PUMP (NE 
995): Vertical centrifugal 
pump can be used in such 
appli- 
cations as 
indus- 
trial water 
service, 
cooling 
towers, etc. 
Case is 
split paral- 
lel with 
impel- 
ler shaft, 
with  suc- 
tion and 
discharge 
flanges in- 
tegral in vertical base sec- 
tion. Rotating unit is 
removed easily for inspec- 
tion or maintenance with- 
out disturbing suction or 
discharge piping connec- 
tions. Double suction im- 
pellers are balanced hy- 
draulically for smooth, 
quiet operation. Manufac- 





: x 
turer is Aurora Pump di- 9 
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vision, The New York Air ~ 
Brake Co., Aurora, Ill. - 


WEIGHER - RECORDER 
(NE 1004): Automatic 
weighing and _ recording 
scale is suitable for instal- 
lation in conveyor lines to 
record individual weights 








and totals. Unit shown em- 
ploys crossed flexure, ; 
three-point suspension sys- | 
tem with hydraulic load- 

cell. Unit can be furnished 

for use with floor-mounted 

conveyors or as fixed plat- © 
form scale. Manufactured | 
by Dynametrics Corp, 
Burlington, Mass., scale 
pictured has weight range 
up to 150 Ibs.; other weight | 
ranges up to 2,000 lbs. also | 
are available. 


ELECTRONIC THER- 
MOMETER (NE 966): 
Frontier Development Co., 
Des Moines, Ia., has de- 
signed an electronic ther- 
mometer that permits user 
to obtain temperature 
readings from seven oF 
more remote or hard-to- 
reach areas. Thermal sensi- 
tive probes are encased if’ 
epoxy resin for use with 
liquids, gases or solids. En= 









































































































































































































closed in steel case WH 
baked enamel finish, thef= 
mometer is 5% x 7 x 21 
One application is for mo 
bile operation, such as Te) 
frigerated trucks. Reading 
are instantaneous. 
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Every key man in the 
Meat Industry should have 
his own copy of 


National Provisioner 
see the low-cost subscription 
offer in the front of 


this issue 
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HEAD SPLITTER 


PATENTED 





















INCREASES PRODUCTION 

LOW INSTALLATION COST 
LOW OPERATING AND MAINTENANCE COSTS 
SAVES VALUABLE FLOOR SPACE 
SAFE TO OPERATE 


The efficient performance of this compact Head Splitter 
Unit has been proved in numerous plants. 













Low installation and maintenance costs make it a real 
profit maker on any kill floor. One air line connection puts 
itin operation for you in a jiffy. Each stroke is controlled 





by twin operating handles which require the placing of 
both hands well out of danger. 


Should the operator contrive to place his hands on the 
platen, its upward movement tends to cause him to with- 
draw them by natural reflex action. 


Knife is grooved so that it will not injure the brain. 





Write for further information 


THE ALLBRIGHT-NELL CO. 


UBSIDIARY OF CHEMETRON CORPORATION 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS No. 1093 


GRAMD CHAMPION 2xAece”4y JACK & BILL WALDOCK 


Truck-LoT OF H0GS “7%z SELECTION _ INC. 


: Bed and Exhibited by SANDUSKY. OHIO a | . 
7, FATHER FLANAGAN BOYS HOME 4°0O42RS OF SELECTED DRESSED HoG CARCASSES 
BOYS TOWN NEBR “ 


Above, left to right: Jack Waldock, Bill Waldock, Sr., Bill Waldock, Jr. 


FOR CARCASSES FROM HOGS LIKE THESE PRIZE WINNERS... 


SELLERS OF 


e SELECTED DRESSED HOG CARCASSES e 


CAR LOT AND LCL PROVISIONS 
e SELECTED DRESSED BEEF CARCASSES 


CUT FROM MEAT TYPE HOGS 


ADVANTAGES TO BUYER ADVANTAGES TO SELLER 


CONSISTENT CUTTING WEEKLY ANALYSIS OF SALES PRICED PEGGED IN-PLANT REPRESEN- 

1 viewos & rooUct 3 CARCASS VALUES Ae | To the menrr oF 9 ration protectin 
AFFECTING CUTTING peas Ral YOUR SHIPMENTS. 
PERCENTAGES 4 STEADY, PROFITABLE 


AIN B THE YEAR 
9 SALES PROGRAMS ee “ee 
SPECIFICALLY DE- 4 IN-PLANT REPRE- 


SIGNED TO MERCHANDISE SENTATION FOR YOU 5 CARCASS GRADING AND KILL EVALUATION PRO- 
YOUR PORK OR BEEF AT ALL TIMES. GRAMS INSTALLED. 





Call or 
Write 


INC. BOX 1489 + SANDUSKY, OHIO * PHONE: MAin 6-1 U 


SERVING PROFIT MINDED PACKERS FROM COAST TO COAS 
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